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THIS PAGE DEVOTEDTO MEMBERS OF 
e 


National Canned Goods and ae Dried Fruit Brokers’ As 


SECRETARY~—J. L. FLANNERY, JR., CHICAGO, ILL. 

















W. H. NICHOLLS é CO. 


Canned Goods 
Brokers 


33-35 River St. rn | 





J. L. FLANNERY, JR. | 


BROKER | 
42 River st. - CHICAGO) 





J. K. ARMSBY CO. 
Wholesale... 
Brokerage and Commission | 
Pacific Coast 
Products 
42 River St., CHICAGO 


a Prancioce 


lew York 
Angeles 





LUMAN R. WING & CO. 


WHOLESALE COMMISSION MERCHANTS IN 
Salmon, Canned Goods, | 


Raisins, Dried Fruits, Etc. | 


2-4 Wabash Avenue, Chicago | 


| 
E. C. SHRINER é CO. 
| MEMPHIS, TENNESSEE 


Manufacturers’ Agents and Brokers in 


Canned Goods and Cans 


| 
| 
BALTIMORE, MD. | 


WM. M. McKOWN 


| 
| 
Broker in 
} 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, KY. 


A. E. MORPHY 


Manufacturers’ Agent 
Wholesale Brokerage and Commission | 


Board of Trade Building | 
NEW ORLEANS, LA. | 








EDWARD P. SILLS 


Packers’ Agent and Broker in 


@Ganned G@Hoods... 


| Minneapolis 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 


Liberal Advances on Consignments. 


EMERSON @ HALL, 


OFFICES: 


OMAHA, ST. PAUL 
MINNEAPOLIS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


emai Cover all Jobbers in Nebraska and Minnesota. 


| ee D. ANGELL 


Merchandise Brokers 


No. 9 Arcade, - FT. WAYNE, IND 








1. J. O'BYRNE & CO. 


Brokerage Commission 


Canned Goods and Dried Fruits 


42 RIVER ST., CHICAGO 














ESTABLISHED 1859 


Jacob J. Peres e Co. 


CANNED GOODS 
BROKERS.. Write Us 





AHRONS-SEIBERT GO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS 


| Selling Agents Southern Packers 


SHRIMP AND OYSTERS 
Sole Age ents Green Heart Extract 
“TABASCO SAUCE” 
paateeicsscer nes Solicited. 


HANNA & SMITH, 


BROKERS IN 


© GANAED GOODS AND CANS 


BALTIMORE, MD. 





|S. P. CALKINS 6G CO. 


MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 


| Duluth 


CANNED GOODS | 


DRIED FRUITS CANNED GOODS COMMISSION 





“LOUIS M.PARK COMPANY 


Established 1896 


Canned Goods 
Brokers 


Note.—We cover all jobbing points tributary to 
poy Spemerg No better equipped brokerage hrm 
n west. 


OFFICES 


St. Paul 





WILLIAM DUGDALE 


AND CANNERS’ SUPPLIES 


| 301 Maiestic Building 


INDIANAPOLIS, IND. 


HOOKE-FIELD C0. 


SAN FRANCISCO, CAL. 
Wholesale Commission and 
Canned Goods Brokers 


Eastern Corn and Peas a Specialty 








WALTER A. FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
34 WABASH AVE. Z CHICAGO 


GETTYS & GILBERT, 
BP 2KERS AND 
COMMISSION MERCHANTS 


CANNED Goobps, DRIED FRuITS, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce STt., ST. LOUIS, MO. 





Griffith-Durney 
Company San Francisco 


Wholesale 
Canned Goods Brokers 





DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES: 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 





exam IT 1S NOT HARD === 
TO MAKE MONEY 


When you give your customers a ‘‘ Square- Deal ’’ 
year after year. . 

We want to-gain your confidence, once gained we 
will hold it by treating you ‘*‘ WHITE.’’ 


BOLGIANO’S 
“€reater Baltimore’ Yomate 


Choice 1 | Chaicr 


Plants aM hd Plants 
jn Season LAE Iu Season 


$5.00. a pound put upin any Size packages required. 
Worth $100 a pound to those who had it last season. 


IF YOU ARE TO BUSY 


to make money then pay no attention to this Tomato. If you have a new customer, you look him up to see how good 
he is. Make money by looking up the “‘Greater Baltimore’’ Tomato, it’s worth many new customers to you. 


BOLGIANO’S CAREFUL NORTHERN GROWN TOMATO SEED. 
If you want the Best and Truest Stocks of Tomato Seed purchase 
your entire supply from ‘‘Boldiano of Baltimore.’’ 


TOMATOES TOMATOES TOMATOES 
Lb, 10 Lb. 25 to 100 Lb. Lb. 10 Lb. 25to 100 Lb» Lb. 10Lb. 25 to 100 Lb 
GREATER BALTIMORE 5.00 5.00 5.00 BOLGIANO’S BEST MACHLESS 1.25 0c. B5« 


BRINTON.S BEST 1.25 9c. 85e 
9 . Be e GRE . B. d 25 1.00 
STONE 1.25 90c. 85c. THEGREATS.B. 1.0 - DWARF STONE 4.50 4.50 4.50 


PARAGON 1.25 90c. 85c. BEAUTY 1.25 90c. 85¢. CHALK’S JEWEL 2.50 2.25 1.75 
PAVORITE 1.25 90c. 85c, SPARK’S EARLIANA 1.75 1.50 1.50 MAUL’S SUCCESS 1.50 1.25 1.00 
PERFECTION 1.25 90c. 85c, NEW CENTURY 2.50 2.25 2.00 TROPHY 1.25 oe. 85c 
ROYAL RED 1.25 90c. 85c NEW QUEEN 1 aad ™ anaaY ha im =. = 
Messrs. J. Bolgiano & Son, Baltimore, Md. Seneca Falls, N. Y. Dec. 24, 1905. 

Gentlemen:- Your New Century Tomato is the finest Tomato I also had a fine lot of Tomatoes Bolgiano’s Best ‘‘The Great 
that I ever saw. Six fill a four quart basket. I will plant noth- B. B.’’ seed of which I bought of you. They were the finest in 
ing else after this. Yours truly, C. W Chapman, Fla. this section. Yours truly, Geo. F. Beach. 

_ Terms 60 days or 2 per cent ten days to approved credit, 
Prices subject to change without notice. All offers.subject to confirmation. 


BOLGIANO’S SEED STORE 
“@areful Seed Growers”’ B A 7 TIL, MO IR EF, M, D. 








Canton, N. J. April 3. 1906. 


Mess J. Bolgiano & Son, 
Baltimore, Md. 


Gentlemen: 


Please shipus as soon as 
convenient 34tbs. Greater Baltimore Tomato seed. 
We used your Greater Baltimore Tomato 
seed last year and it is a very nice tomato. We 
wish we could induce our customers to ratse only 
this variety. Shimp & Harris, 
Packers of Canton Brand Tomatoes. 


DTT MN, 


RETURNED TO NEW DISTRICT 


J. Bolgiano & Son Established in 
Handsome Quarters. 

In today’s issue (February 14, 1905) of THE Sun 
appears the announcemet of J. Bolgiano & Son, 
wholesale and retail seed growersand Merch- 
ants, who are now permanently established at 
the northeast corner of Light and Pratt streets, 
The prominent corner which this old established 
firm has selected for its modern new store and 
warehouse is one of the best locations in the 
Greater Baltimore, with Light street, 120 feet 
wide, and Pratt street,90 feet wide; the Light 
street wharves at the door and the great modern 
piers which the city is going to erect within a 
square. 

A gentleman, in speaking of the firm, said. 

“Few Baltimoreans realize what a great seed 
center Baltimore has become. J. Bolgiano & 
Son annually market the products of more than 
10 000 acres of ground, situated in Canada, New 
York. Michigan, Kentucky, California, Colorado, 
the New England States, Ohio, Maine, and Mary- 
land, besides Holland, France, Germany, Eng- 
land, and the Canary Islands. The firm’s trade 
of more than 50,000 customers extend to every 
State and Territory in the United States, Cuba, 
and a number of foreign countries, even China. 
It employes in the store and on the road between 
40 and 50 clerks and salesmen, besides hundreds 
of farmers who grow seeds. 

“The firm was established in 1818 by the great 

| grandfather of the present members. John 
Bolgiano. Sr., was the head of the firm from 
about 1825 until he retired in 1883. He was also 
treasurer of the Baltimore City Passenger Rail- 
way Company for many years and died in 1892. 

‘Joseph A. Bolgiano was head of the firm 
from 1883 until he retired in 1899. He is now a 
director in the Fidelity and Deposit Company of | 
Maryland, Fidelity Trust Company, National 
Howard Bank, Colonial Trust Company, Secur- 
ity Storage and Trust Company and has many 
other large interests indentified with Baltimore. | 
He is also a director of the Free Summer Excur- | 
sion Society. Roland Bolgiano and Charles J. 

| Bolgiano constitute the present firm.” 
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THE CANNER AND DRIED FRUIT PACKER. 3 
ti , Commission 1 | 
Canned Goods Brokers and Commission Houses 
- ‘THE J.M. PAVER COMPANY 

EXCLUSIVE CANNED GOODS BROKERS 





MANUFACTURERS AND PACKERS 


Philadelphia, Pa. New Haven, Conn. 
Baltimore, Md. SALES AGENT Springfield, Mass. 
Boston, Mass. Portland, Me. 
Ca nn ed G 00 d S B ro Ke rs | Providence, &. 1 General Merchandise Brokers ess 
ABERDEEN, MARYLAND | West New Brighton Zao New York, City 
We cover all of the Jobbing Trade in the East. Accounts solicited 


OUR SPECIALTIES: C 0 R N A N D T 0 M A T 0 E S | in Canned Goods, Dried and Preserved Fruits. Equipped for introduc- 


tory retail work. 





-F. KESSELL & COMPANY. 


BROKERAGE AND COMMISSION 
CANNED GOODS FRUITS PULFKsS 


Consignments received, and highest prices obtained. Correspondence invited from Canners with quotations on goods suitable for the United King- 
dom. Open for first-class Agencies. Bankers: London Joint Stock Bank, London, England. 


LONDON BRIDGE, LONDON, S. E., ENGLAND 


SPECIAL OFFER @= © 


EXTRA-SELECTED SWEET CORN HAND-PICKED 


CUCUMBER, PUMPKIN AND SQUASH SEED 9 bd 
WRITE OR WIRE FOR EXTRA SPECIAL QUOTATIONS O n a | 

SWEET CORN CUCUSIBER | 

-_,-. _|EKarly Frame 

Extra Early Varieties rary Short Green Pickling 
Crosby’s (Original Strain) | Nichol’s Medium Green 

Used almost entirely by Maine packers Westerfield Chicago Pickling } 
Mammoth White Cory Boston Pickling | 

Jersey Pickling 
Medium Early Varieties. Green Prolific Pickling | 
5 Extra Early Green Prolific | 

Marblehead Mammoth Early Snow’s Pickling | 
| 
| 



















| 
| 
| 


Put Your Want Ad. 
into the CANNER 


To-Day 


Hickox Improved White Spine, Rawson’s 
Ferry’s New Early Evergreen White Spine, Vaughan’s 
White Spine, Peerless 
Late Varieties. White Spine, Improved 
White Spine, New Century 





Nammoth Late 


: New Ideal Pickling 
Egyptian 


sapien | WINTER SQUASH 
Stowell’s Evergreen 
gre era 
sesrepecae . Cena rmores toGet Answers 





Hubbard (selected) 

Chicago Warty Hubbard 
Marblehead 

Gregory’s NewGolden Bronze | 








Small Sweet or Sugar 
Connecticut Field 


RIGHT AWAY 


a) 


We still have limited quantities of choice 
stock to offer. 


Western Seed & Irrigation Company, 


Wholesale Seed Growers # # FREMONT, NEBR. | 








THE CANNER AND DRIED FRUIT PACKER. 












COTTINGHAM 


SELLS —————————__ | ——— IS HEADQUARTERS — 






















CANNING MACHINERY OF ALL KINDS FOR SALE OR PURCHASE OF 


INCLUDING THE CELEBRATED e 
2nd Hand Machiner 
Queen Anne Cooker y 


List with me material for sale 
or state your requirements 


CAN YOU USE ANY OF THE FOLLOWING? 


PRICES RIGHT 





tem No. 


1. 3 30x60 Baker Kettles 
2. 13 Horizontal Baker Kettles 


4. 4 30x60 Open Kettles 





n 
bo 


Hand Power Air Pumps 


~ 
~ 
bo 


Air Tanks 


Cob Crushers 


~ 
bo 


8s 1 Lang Wire Solder Outfit 
9% 6 Morral Cutters 
10. 1 Cox Silker 


11. 3 Advance Corn Cookers 





bo 


12. Hemingway Gun Cookers 


13. Second Hand Double Conant 
SIMPLE — Light Running — Easy to Clean — None Better Cooker 


SEND FOR DESCRIPTION, TERMS, ETC. 


—- 


Kiser Hoists 


ADDRESS H. COTTINGHAM, BALTIMORE, MD. 


w 


14, 
































































THE ‘CANNER AND DRIED FRUIT PACKER. 


The 
Stickney 


Bean Filler 
and Syruper 


1000 to 1500 per hour to the 
Line, according to size of bean, 
can or stud kote. 


TESTIMONIALS: 


our factory.”’ 
ELYRIA CAN’g Co., 
Elyria, Ohio 
. ‘The machine is a very 
satisfactory one, clean, neat, 
and uniform in filling.’’ 
DICKINSON & Co., 
Eureka, Ill. 





Special filling machines for all purposes, handling light 
and heavy Syrups, Condensed [lilk, Baked Beans, Fats, 
Oils, Mustard, etc. in round or square cans or glass jars. 


New England Special Agent for 
Sprague Canning Machinery Co.’s full line 


Double or Single Line, Capacity | 


‘*We consider it one of the | 
best pieces of machinery in 








For Sale! 


A Modern, Fire-Proof, High-Standard, Canning House, 
ideally located in Tomato Belt, will be sold at public sale at 
Cambridge, Md., Tuesday, April 17, 1906, if not sold sooner 
at private sale. 

This plant is located at Cambridge, Maryland. Tomatoes 
for canning purposes are grown in this locality on conTRACT.' 
Sugar corn can be contracted for at $8.00 per ton. Peas and 
other vegetables can be secured in quantities desired. Peaches, 
pears, apples and other fruits are grown here. 

This plant was built three years ago. The addition last year 
of a line of corn machinery and additions and improvements to 
the factory makes the total cost of the plant $25,000.00. 

The land consists of seven acres, on the Penn, R. R., half 
mile from Cambridge. It has private switch on property. 
There are seven frame dwellings on this property for labor 
employed in the factory, all rented. j 

The warehouses and factory are brick, galvanized iron roof, 
concrete floors, and practically fire-proot. The ware-rooms 
contain storage capacity of 50,000 cases. There is an abundant 
supply of good water from 6-inch artesian well. All depart- 
ments are lighted by electric light plant belonging to factory. 
The pliant may be started up and operated without the expend- 
iture of a dollar in repairs. 

This plant is equipped with the finest, most modern and 
up-to-date automatic machinery for canning tomatoes, corn, 
fruits and vegetables, and for the manufacture of tomato pulp. 
It is also supplied with a complete line of canning house tools 
and supplies. The capacity is about 2500 cases of canned 
goods per day, but its capacity may be indefinitely increased at 
small cost. 

This is an excellent opportunity for any one contemplating 
going in the canning business to secure a complete factory and 
a good location at a great reduction from actual cost. 

Address: JOHN R. PATTISON, 
Cambridge, Md. 








Henry R. Stickney, Portland, Maine 


L 
PATENT PEELINGand TRANSFER TABLE 


built in any length for 75 to 200 peelers, also Ele- 
vators and Conveyors for handling green corn, : 
husks, cobs, cans, crates, baskets, boxes, slops, etc. € 


LINK-BELT MACHINERY CO., CHICAGO, ILL. 











DON’T READ THIS 

unless you are a MANI JFACTURER, MILL-MAN or BUSINESS MAN, 
in which case you would do well to carefully consider the following 
facts. | The St. Louis & San Francisco R. R., better known as the 

















nas built, or added to its system, over 1900 (nineteen hundred) miles | 


0 “0 railroad during the past five years and all traversing newly- 
= ed sections of the Southwest. NOW is the time to locate your 
actory or mili in this most prosperous section. It will repay you to 
huey To-pay for full particulars regarding inducements offered, abun- 
ant raw materials, excellent markets, etc. Illustrated booklet 


ppportunities” sent free. M. SCHULTER, Industrial Commissioner, 
#co Building, 


St. Louis, Missouri. 




















Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’ 
Filler, Model ‘‘M’’ Corn 


eee ‘ Cutter, Corn Cookers, 

Canning Silkers and all 

Factory, Machines for 
I sell it. Canning Purposes 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 


Don’t Worry, 
ask me, I'll get 
it for you 


Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 


My Motto: The Buyer Must be Satisfied. 




















THE CANNER AND DRIED FRUIT PACKER. 


.BARGAINS.. 


Ames Vim Engine, cylinder 13 in. diameter by 















— 








1 Crosby Lock Seam Body Maker, equipped for 
standard diameter Nos. 2 and 3 cans. 15 in. stroke. 

Huntley String Bean Grader. 

Stacks No. 10 Iron, 3 ft. diameter, 50 ft. long, 

Treadle Stamping Presses, 

Stevens Tomato Filler (foot power). 

Walker- Pratt & Co., 80 gallon Steam Coil 
and three-pound cans. Kettle. 

1 Utica Industrial Co. (new) Automatic Header Lockwood No. 6 Carbureter. 
for two- and three-pound cans. Springfield No. 3 Carbureters. 

1 Conant Double Filler-Cooker. Stevenson Single Can Tester with Air Pump. 

1 Burnham Double Filler-Cooker. 

1 Hawkins Capper, (new). 

1 Perfection Rotary Crane. 


ALL OF ABOVE ARE IN FIRST-CLASS ORDER 
Shipping Point Rome or Utica, N. Y. Prices on Application 













1 Crosby Header for two-pound cans. 
1 Crosby Rotary Crimper for Nos. 2 and 3 cans. 


wwe 


1 Crosby Rotary Crimper for No. 2 and gallon cans. 
2 McDonald Testers. 
1 Utica Industrial Co. Automatic Header for two- 


—_— 


Stevenson Rotary Resin Grinder. 

nN ‘ ‘ 3/7 : ‘ ® 
Tons Can Caps for 12%-inch Opening. 
Merrell-Soule Rotary Silkers. 








ADDRESS 


S. F. SHERMAN, UTICA, N. Y. 
Double Chain Floater 
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This Machine is the very latest design of Chain Floater, and will float the tops and bottoms of 130 3-!b. Cams per minute. 
It is a Complete Machine in every respect, having aciding and cooling belt devices attached, and has proven to 
be a great solder saver. It is made either with or without a coal furnace. 














CATALOGUE 





SEND FOR FREE 









Factory: 125-127 E. Falls Ave. Office and Salesroom: 200 W. Falls Ave. 


Slaysman G Co., satiivone 2" Ne SAR YLAND 




















THE CANNER AND DRIED FRUIT PACKER. 
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: T he Hammond Labeler 











a ‘FOR THE-——————— 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 


MOST PERFECT LABELING 











If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 


If you did not see our Labeler let us send you some information concerning it. 





The Atlantic Machine Works 


WESTMINSTER, MARYLAND 
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Attaches to the Hawkins Capper. Hun- 

dreds in successful operation on all 
classes of goods, Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 2% and 3 Ib. cans. 











FULLY GUARANTEED 


s 


ORDER EARLY. 


We have to refuse late orders 
every year 


s 


Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 





DANIEL G. TRENCH & CO., General Agents 
42 RIVER STREET, CHICAGO, ILL. 























6 ie 
Start Right 








Start the season by putting everything in a prime, sanitary 


condition. Start with 





Wyandotte Canner’s 
Cleaner ana Cleanser 





a washing and cleaning powder that makes all unclean places 
as clean as new and removes all sourness and staleness, leaving 
everything sweet, pure and sanitary. 
Wyandotte Canner’s Cleaner and Cleanser is a new cleaner 
especially fitted to do all cleaning work in the cannery and 
Its purity, its freedom from preservatives, its 
vay unusual washing properties and the 


pickle factory. 


None Genuine 


this Trade Mark 


low price at which it is sold, make 
it an article whose assistance you 
cannot afford to be without. 
your order to the Sprague Canning 
Machinery Co., Chicago, Illinois, 


Send 


or direct to us. 





co WYANCOTTR «og If it is not all we claim for it, 





<e4 ss 
Y 
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the trial will cost you nothing. 


In Every Barrel 








Ne 


The J.B. Ford Co. 


Sole 
Mfrs. 





Wyandotte, Mich. 
- 











THE CANNER AND DRIED FRUIT PACKER. 
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Established 1875 A M.G. Madson, Pres. A Incorporated 1892 
A C.L. Kunz, V.-Pres. A C. Madson, Sec. and Treas, g 
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THE 
M. G. MADSON 
SEED CO. 







Seed Growers »» Merchants } 
> 
> 

pt amin CORN 
o rowing 
a Sele TOMATO 
Trade 4424 PLANTS $3 


Banh bn bn hh he hi Ma Mi Mi i Mi i Mi i Mi Ni i Mi i i i i i i i i i te ti i te i i i tp i i i i 
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Office and Warehouse: MANITOWOC,VWIS. | 
Seed Farm and Green House: MADSON STATION, W. C. RB. BR. 
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Newest Time Device for Processing 
» Made by JOHN T. STAFF, JR., Terre Haute, Ind. 


. 


Oalv 





No More Undercooking, No [lore Overcooking, 
No More Errors 


The Clock Will Tell You, and Keep You Right 


Simply turn 
the hand on 
the dial to the 
number ot 
minutes the 
process calls 


ute before that 


bell rings. 


Dials made 
with 120 min- 
utes, 

Have placed 
orders with 
several of the 
largest pack- 


THE LATEST TIME 
DEVICE FOR 
PROCESSING. 


like 


to 


trial, to be 
sent back if 
not entirely 
satisfactory. 


a Limited Number willl» put out this Season, so Order Early 


time is up the | 


ers and would | 
send | 
them to every 
factory for | 





for, anda min- | 






THE CHISHOLM-SCOTT Co. 


PEA HULL{NG MACHINERY 





Works: 
SUSPENSION BRIDGE, | 


Niagara Falls, 
N. ¥. 


1} 

| | Baltimore Headquarters 
at office of the 
SINCLAIR-SCOTT CO.,, 


Wells and Patapsco Sts. 
Rear of 1800 Light St. 












GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 







































Conveying Machinery 


Hi | 





Rope Transmission Belt Conveyors 
for all purposes, 


Barrel Elevators, 


Appliances, 
Chain Belting, 
Sprocket Wheels, 
Friction Clutches, 
Shafting, Pulleys, Gearing. 


Package Carriers, 
Spiral Conveyors, 
Elevator Buckets. 





Webster Manufacturing Company 


1075-1097 West 15th Street, CHICAGO 


THE CANNER AND DRIED FRUIT PACKER. 
Power Transmitting. Elevating and | 








The INVINCIBLE 
String Bean Cutter 


FOR CUTTING 
String Beans, Pie Plant and other like material 















Designed on thoroughly practical lines. Has been opera- 
ted in modern plants and proven the best made. The 
machine cuts to size, removes small fragments and prepares 
a perfect product. Guaranteed in every respect. 


Write for prices. 


Invincible Grain Cleaning Co. 


“Invincible” Works, - = Silver Creek, N. Y. 


Manufacturers of 


The INVINCIBLE String Bean Grader 

















NEW BUCKLIN 
PEA FILLER AND BRINER 








MANUFACTURED BY == 


THE SINCLAIR - SCOTT COMPANY 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 






Condensed 
Paste 
Powder 


CHEAPER THAN 
FLOUR PASTE 


Being dry it saves 
» freight and can be 
shipped in mid- 
TRADE MARK winter. One pound 
will make in one minute two gallons of snow-white paste, where 
boiling water or steam can be had. It makes three times more 
PASTE than cold water Paste Powders. 
In Barrels of about 240 Ibs.....-.--....-- 6 cents per Ib. 
In 50 and 100 lb. packages.......-.- re a 


TINNOL 


For lacquered and plain white tin. Prevents rust spots and does 
not affect the most delicate colors. Keeps sweet in any weather 
and does not warp or wrinkle the paper. The BEST paste for tin 
in the market. Has to be reduced with 50 per cent. of water. 

Bie CGR « « 4:0.6'0:6060660008%560000004088 37 cents per gallon 


















































THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 
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OUR STOCKS 35.5250 

Gardener and Canner 
OUR PRICES arr iota esnere 
OUR LOCATION finer ise 


rates 


VAUGHAN’S 
SEED STORE 


Chicago New York 
SPOT PRICES!! 


PAY FOR WHAT YOU GET and GET WHAT 
YOU PAY FOR. We Carry large stocks and 
can quote lowest spot prices on high quality 
stock at all times. 


Peas Beans Sweet Corn 


(A snap on Alaskas and Surprise) 
Cucumbers Onions Squas 








Calcium 


SPECIAL MAKE 
FOR 


Canners Use 


NO 
BLACK CANS 








WRITE 


James H. Rhodes & Company 


INCORPORATED 


CHICAGO 




















MOOREG McFERREN 


BOXES 


are GOOD boxes 


Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
ing with unsightly boxes. The Moore 


and McFerren boxes are sawed and 
planed “boxes, ‘clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


We shall be pleased to call on or correspond with 
you in regard to your future business. 


Moore & McFerren 
HOOPESTON, ILL. 




















Sugar 
Crystals 


Not a Preservative, 
But a SWEETENER 


Purer, cleaner, more healtful, cheaper and 
better to use than cane sugar. 
WRITE FOR AUTHORI TIES 


A. KLIPSTEIN & COMPANY, 


122 PEARL STREET, NEW YORK CITY 


BRANCHES: BOSTON, 283-285 Congress Street, 
PHILADELPHIA, 50-52 N. Front Street, 
PROVIDENCE, 13 Mathewson Street, 
CHICAGO, 134-136 Kinzie Street, 
HAMILTON, CANADA, 24 Catherine Street N. 
MONTREAL, CANADA, 17 Lemoine Street. 























CHICAGO WABASH AVE. AND RANDOLPH ST. NEW YORK 290 BROADWAY 
GAN FRANCISCO 336 MONTGOMERY ST. SALES OFFICES BOSTON BOARD OF TRADE BLDG. 
guFFALO 432 ELLICOTT SQUARE PHILADELPHIA MARINER AND MERCHANT BLDG. 


piITTSBU RGH MONONGAHELA BANK BLDG. BALTIMORE MARINE BANK BLDG 











GENERAL OFFICES FACTORIES 


BROOKLYN BROOKLYH Wms 
CINCINNATI CINCINNATI ‘ 


AND WRAPPERS 


FOR THE CANNER 


DETROIT 34 WEST FORT ST. MINNEAPOLIS LUMBER EXCHANGE 
| 
NDIANAPOLIS TRACTION BLDG. KANSAS CITY NEW ENGLAND BLDG. 
CLEVELAND THE 
ARCADE NEW ORLEANS GODCHAUX BLOG. 
ST. LOUIS FULLERTON BLDG. 
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DID YOU EVER 


think that nearly all canned-goods labels are wanted 











and used al about the same time ? 


DID IT EVER 


, , - 
occur to you that the ordering of these labels is usually 





| | | the 
postponed to the last moment, and that seven-eighths 
of them are not ordered until within sixty to ninety 
days of the time they will be needed for use? 


DID ANYONE EVER 


calculate that adequate facilities to meet this condition 





would mean the doubling of all label plants and a lct 





{ ] “ : ] . 
of idle men and machinery after this rush was over? 


DID EVERYBODY EVER 


realize that early orders would spread the label 





maker's troubles into winter and spring, instead of 
congesting them all into the three summer months ? 
If they would, we are sure that delays now so com- 
mon in label manufacture would be a thing of the past. 

Our new manufacturing facilities have greatly 
extended our equipment in all our plants. 





Ghe United States Printing Company 


L.REST OFFK 


00000100 100000 10 100 00 00 0000 0S 0 EH 
0 0 00 0) 2 00 000 00 00600600 0, 00 0 0000000 0 


bs 

















wl 





















THE CANNER AND DRIED FRUIT PACKER. 11 


WHAT benefit can I derive from the sale 

of but ONE barrel of fluxP I want 
your flux business and I do MY part to de- 
serve it. There is nothing left undone to make 


tandard 
olderin 


11x, 


the best flux which it is possible to produce 
and I have the finest equipped factory in the 
world for the manufacture of this product. 
In the long run, you will find my flux the 
cheapest. Next week I’ll tell you another 
reason why you should use my flux. 





Marlou Chemical Company, Jersey City, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 














EFFICIENT AND ECONOMICAL GAS. 


The Garland Junior shown here- 
with will produce gas enough to run 
(3) lines at a saving of from 35 to 50 
per cent. over City gas utilizing stove 

gasoline 68° to 74° test. 


NO WASTE, NO SMOKE and NO ODOR. 


Will utilize every drop of oil under 
a state of perfect combustion, furnish- 
ing gas and air blast through one line 
of pipe. 











Machines shipped on approval, 
Fully guaranteed. 





Garland One Pipe Gas Machines are used 


and endorsed by representative canners and 








packers. 





Write for testimonials and particulars to the 


Garland-Vila ~Mfg. Co., 


46 So. Clinton St., Chicago. 
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Extra Coated 


Cans 








qin spite of all the agitation of this 


subject last year, packers would be 


surprised to know how very few of them 


were used. 


q@ Plate for these cans is special, and 





must be provided in advance. 


q Tin plate mills are crowded with for= 





ward deliveries. Therefore orders for 











Extra Coated Cans should be placed 








AMERICAN CAN COMPANY 


NEW YORK————CHICAGO— BALTIMORE SAN FRANCISCO 
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PUBLISHED EVERY THURSDAY BY 





THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 





SUBSCRIPTION RATES 


United States and Canada, OME VeOr... 2.2.6. cecececececere eee 
IL, CUO FOO oiais 0.00.05. 0600 cnt cccenescssss scccsesstcessceseesace 5.00 
4 Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the house in Chicago 
with which the subscriber is doing business. 








ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of irterest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations; 
communications must always be accompanied with the writer’s name, 
a8 ho attention is paid to anonymous letters. A designating mark will 
beused where publicity isnot desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subiects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-CIL-ASS MATTER 








Navigation on the Great Lakes opens on Monday 


next, April 16, which ought to help some. 
s. * * 


The people are consuming more tomatoes than at 
any time since Christmas. It would have been most 
remarkable if consumers in this country, thoroughly 
educated to the many appetizing ways of preparing 
this vegetable for the table, had turned away from it 
because of an advance of two or three cents a can 
in the price, 





s s+ # 

It is a certainty that the national pure food bill, 
even after being plastered with a patchwork of amend- 
ments, will have a very difficult time in getting through 
the lower house of Congress. Lobbyists for “special 
interests” have been hard at work during the last 
several weeks, with, as Washington advices indicate, 





good effect, from their standpoint. The bill may 
not in fact pass at all at the present session, for to 
say that its path is strewn with obstacles is but giving 
nuld expression to the situation. 

s- * * 

A good many packers adopted the suggestion made 
by THe CANNER in its issue of March 15, which was 
that they request their local editors to reprint with 
proper comment, the resolutions calling upon Con- 
gress to enact a stringent national food law passed 
by the canners in convention at Atlantic City in Feb- 
ruary, the object of our suggestion being to offset as 
much as possible the adverse criticisms of canned 
goods that have been appearing in newspapers and 
magazines during the last two or three years. While 
a considerable number promptly acted upon the sug- 
gestion, and sent us marked copies of the newspapers 
in which the resolutions were reprinted, it may safely 
be assumed that the majority did nothing at all about 
the matter. Tue CANNER, therefore, again asks all 
of its readers to co-operate in the effort to set the 
fruit and vegetable packers of the country right in 
the eyes of consumers by bringing to the knowledge 
of as large a part of the population as possible the 
fact that the canning industry is favorable to national 
food legislation and not opposed to it, as the pub- 
lishers of sensational journals would have them be- 
lieve. Act promptly before the thing becomes stale, 
and send a marked copy of the newspaper containing 
the resolutions and comment to this office, 

ss. * 8 

Milder weather is improving consumption of com- 
modities. Bradstreet’s summary of the state of gen- 
eral trade says that, “Improved weather has already 
evoked some reorder business.” Bradstreet’s also 
notes a generally favorable crop outlook. Dun’s 
weekly review of trade in the Chicago district notes: 
“More springlike weather has stimulated extended 
activity in factory work, distribution and agriculture. 
The effect of the coal strike thus far has its worst 
feature in the large number of men in voluntary idle- 
ness and loss of wages. Railroad returns indicate 
that the movement of commodities surpasses all for- 
mer records.” Dun’s weekly general report says 
that, “The opening of spring trade is not perceptibly 
retarded by the partial interruption to coal mining, 
except in the immediate vicinity of anthracite mines. 
High temperature not only broadens the demand for 
seasonable merchandise, but stimulates agricultural 
operations, reopens northern navigation, and starts 
many contemplated building operations. Were it not 
for a few labor controversies the commercial horizon 
would be cloudless. That the year 1906 started out to 
eclipse all records is evidenced by bank exchanges 18 
per cent larger than in the first quarter of the previous 
prosperous year.” 
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CONTINENTAL CAN COMPANY 


A. W. NORTON, Vics-Prze’r. 

FE. P. ASSMANN, Szor & Treas. 
J. CO. TALIAFERRO. 

B. H. LARKIN. 


SYRACUSE 


Oo. A. SUY DAM, Sarzs Acurt 


A Word or Two About Caps 








TO THE CANNING TRADE: 


After you have selected your make of cans—and we assume that you 
have done this with due regard to the materials used, the workmanship employed, 
and the reliability and the responsibility of the can maker—there naturally arises 
the question of closing the can, whether you will buy the solder hemmed caps, 
or use the plain cap and buy solder. 


The solder hemmed cap is growing very rapidly in favor. Its use is 
becoming more and more general each year, both east and west. There are 
many reasons for this: its great convenience, being always on hand and ready 
to use, its uniformity in making a good sure closure, and the greater capacity 
for capping regardless of the method or the machinery used in capping, and 
further, taking year in and year out, its CHEAPNESS. Take this year for 
instance and the economy of using solder hemmed caps is very apparent. 


But whether you use the solder hemmed cap or the plain cap ( we furnish 
both), we want you to observe the perfect fit of our caps, the clean cut edge, 
the freedom from burrs—in fact the CONTINENTAL CAP is fast becoming as 
well known as the CONTINENTAL CAN, of which it forms a very important 
part. Of course, you have seen our cans and caps, but if you have not, just 
drop us a line and we will gladly send you some samples. 


Awaiting your commands, we remain, 


Very truly your , 
CONTINENTAL CAN COMPANY, 


THOMAS G. CRANWELL, President. 


— 














Be te, ae a oS 


@sta 
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The Age of Canned Goods. 


PHYSICIAN of Oshkosh, Wis., who attended 

a woman whose death was attributed to pto- 
maine poisoning due to eating canned sardines 
took it upon himself to give some fatherly 
advice on the subject of canned goods in general. 
We reproduce a portion of his remarks, which will 
be found very interesting: 

Canned goods that are two years old or over should never 
be eaten. Ihe amount of lead or tin dissolved is in direct 
proportion to the age of the contents of the cans. Our 
diagnosis in this case was based upon the symptoms at the 
time and the partial paralysis following, which is often char- 
acteristic of lead poisoning. 

The ptomaines formed in canned goods are the results of 
the action of micro-organisms which come in contact with 
the goods upon exposure to the air, either by small openings 
in the cans, or often from the goods being opened for use. 
They are substances resembling chemically and otherwise, 
the alkaloids or poisonous principles of drugs. 

These micro-organisms act only upon nitrogenous or animal 
substances. There are quite a variety of these foods. The 
most common are meats, milk, shell-fish and fish. Among 
the meats are canned Meats, sausages, pork pie, ham, meat 
juice, head cheese, beef or mutton that have been frozen and 
allowed to thaw and especially the meat of very young ani- 
mals. ; 

Veal should never be eaten at any time. It is the most 
unwholesome of meats. 

I do not write to discourage the use of all canned goods, 
but no canned goods should -be kept by the grocer longer 
than one year, and if he has failed to sell the goods they 
should be sent back to the wholesale merchant and be ex- 
changed for fresh goods without extra cost to the retail 
erocer. This is done in the case of the druggist who ships 
his old drugs that have lost their original strength to the 
wholesale pharmacist who exchanges new and fresh goods 
for the same. 

While not wishing to discourage the use of canned 
goods, he nevertheless proceeds to give foods so pre- 
served a knock quite hard enough to frighten timid 


and gullible consumers. The assertion that “canned 
goods that are two years old or over should never 
‘be eaten at all,” is absolutely ridiculous. In all our 
experience we have never read anything more absurd. 
Properly processed canned goods are as wholesome 
and good after two years as after two hours. Age 
makes not the slightest difference; no changes occur 
in foods properly processed and sealed; even twenty 
years makes no_ difference, for canned food 
ten, twenty, even forty years old has been opened 
and found as good as the day when packed. But all 
this is well known to canners. 

The suggestion that grocers return to wholesalers 
and exchange for fresh all canned goods over a year 
old is, if that be possible, even more absurd than the 
first statement. Why should a retailer throw out all 
canned goods over a year old, when there are thou- 
sands of cans of greater age eaten every day of the 
world without anybody suffering any bad or even un- 
pleasant effects? A very considerable percentage of 
every season’s pack becomes over a year old before 
being actually eaten. It has been so for years, so why 
should we have an annual clean-out at the end of 
each canning season? Why should there be a waste 
of immense quantities of valuable and wholesome food 
products every year, when there is no reason what~ 
ever for it? Convincing answers are impossi- 
ble to give. The idea is not worth, and needless to 
say will not be given, consideration. There would 
be no exchanging of old goods for new in the drug 
trade if certain drugs were not affected by age, and 
as a few years have no damaging effect on food in 
cans, jobbers and packers would refuse to listen to 
such a suggestion as that advanced by the Oshkosh 
physician. 


Our Foreign Trade Growing Fast. 


T is predicted, based upon the commercial rec- 
ord made by the two-thirds of the fiscal year 
ending June 30, 1906, that the foreign trade 
of the United States, both imports and ex- 
ports, will exceed that of any earlier like period in the 





history of the country. The exports for 1905 exceed 
those of any earlier year; yet the exports of that part 
of the fiscal year 1906 recorded are 190 million dollars 
in excess of those of the corresponding months of 
1905. The imports of 1905 were also greater than in 
any earlier year, yet the import figures for the eight 
months ending with February, 1906, are 71 million 
dollars greater than those of the corresponding period 
of last year. 

This growth in imports and exports is shown in de- 
tail in a statement just issued by the Department of 
Commerce and Labor through its Bureau of Statistics. 
It shows in exports a growth of 190 million dollars, 
manufactures being 45 million dollars in excess and 
agricultural products 133 million dollars in excess of 
the total for the corresponding period of last year. 
The large increase in exports of agricultural products 
occurs chiefly in wheat, wheat flour, corn, oats, and 
Provisions. Of wheat and wheat flour, the exports in 
the eight months ending with February, 1906, were 
m round terms 64 million dollars in value, against 30 
millions in the corresponding months of the preceding 
year. The exports of corn during the eight months 
were nearly 20 million dollars in excess of those of the 
same months of last year, while oats show an increase 





of over 10 millions and provisions an increase of 33 
millions over corresponding exports last year. Ex- 
ports in each of the great groups—products of agri- 
culture, manufactures, the mines, the forests, the fish- 
eries, and miscellaneous ariicles—show an increase 
over the exports of the same months of last year. 

On the import side all groups show an increase ex- 
cept articles of food, which in the eight months end- 
ing with February, 1906, amounted to but 171 million 
dollars, against 184 millions in the corresponding 
months of last year, the decrease occurring chiefly in 
coffee, tea, and sugar. 

The most remarkable increase in the imports occurs 
in manufacturers’ materials. The class “articles in a 
crude condition which enter into the various processes 
of domestic industry” shows for the eight months end- 
ing with February, 1906, a total of 264 million dollars, 
against 243 millions in the same months of last year ; 
while the class, “articles wholly or partially manufac- 
tured for use as materials in the manufactures and me- 
chanic arts,” shows a total of 112 millions, against 92 
millions in the same months of last year. 

The increase in exports of manufactures, aggregat- 
ing 45 million dollars, occurs chiefly in cotton goods, 
which show an increase of about 8 millions; iron and 
steel manufactures, an increase of 16 millions; cars 


- and carriages, an increase of 5 millions, and manufac- 


tures of wood, mineral oils, and leather, and manu- 
factures thereof, each show an increase of about 2 mil- 
lion dollars, as compared with the same months of 
last year. 








} 
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PROMPTNESS 


IN MAKING DELIVERIES IS ONE THING FOR 
WHICH THE WHEELING CAN CO. IS FAMOUS 


Representatives of our competitors have repeatedly stated to the 
trade in the Central West that the Wheeling Can Company could not fulfill 
their contracts and furnish their customers promptly with all the Cans they 
would require, and in reply to these 
statements we desire to say that we 
have furnished promptly all Cans 
ordered by our customers, and dur- 
ing the packing season all cans or- 
dered were shipped the same day the 
order reached us. We had a train 
load of the regular sizes of Cans on 
our siding for immediate shipment at 
all times. We not only supplied our 
own regular trade with Cans prompt- 
ly, but from our surplus shipped seve- 
ral million Cans to the customers of 
our competitors, who had been unable 
to secure the Cans required to take 
are of their pack. 

For the season of 1906 we will have a largely increased capacity and 
greater storage facilities, and will be in a position to take care of and furnish 
promptly any contracts we may undertake, and we trust that the trade will 
communicate with us and inquire into our facilities for furnishing them good 
Cans and making prompt shipment before placing their contract. 


Our Word Backed Up: 


We offer the trade the following testimonial letter which we trust will 
convince them that we are able to furnish cans that are as nearly perfect as 
it is possible to make and that we are at all times in position to make prompt 
and quick shipments to points in Indiana, Illinois and the Central West: 


Eureka, Ill., Nov. 15, 1905. 





Wheeling Can Co., Wheeling, W. Va. 

Gentlemen :—Answering your favor of the 13th inst., we beg to state that our season’s business with you has 
been most satisfactory. We have bought something over two million 2 Ib. and 5 or 6 cars of 3 Ib. cans and we have 
not had the slightest complaint of any nature to make on any shipment. As a season’s supply of cans, they were the 
best that we ever used. 

Your shipments have been prompt whenever requested and your attention to all of our orders and requests has been 
all that we could possibly ask. 
Yours very truly, 


DICKINSON & CO. 


WILLIAM DUGDALE,SALEsS aGent WHEELING CAN COMPANY, 


FOR INDIANA ano KENTUCKY 
OLIVER J. JOHNSON, President. 


301 MAJESTIC BUILDING, INDIANAPOLIS, IND. 








Ne ena 
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The demand for the general line of canned goods 
exceeds the volume of business in progress last week. 
\ touch of spring is apparently bettering the con- 
sumption of both fruits and vegetables, more espe- 








cially those of pronounced acidity—tomatoes, for in- 
stance. From all parts of the country are received 
reports stating that consumers are buying tomatoes 
more freely than for several months past. Che re- 
sult of this is that sales to jobbers have increased. 
The jobbers have been “skimping”’ all winter, but it 
appears that a good many who have been running 
along with the “smallest possible quantity of goods 
they could get along with are finding it necesary to 
buy to meet the demands of their retail customers. 
The outlook for the success of the syndicate is admit- 
tedly brighter. So far as its control of spot supplies 
goes, its position is stronger than ever, and if con- 
suming demand for tomatoes is to be filled at all, the 
goods ‘will have to come out of the syndicate’s stocks, 
as the quantity outside is entirely inadequate. 

The Eastern spot tomato market shows improvement 
over the feeling prevailing in Baltimore and other 
large distributive centers a week ago. The tone of 
all advices is stronger. There is a distinctly more 
cheerful note observable in all reports now coming 
from that section of the country. We quote, for in- 
stance, the following private advice from a thoroughly 
well informed authority in Maryland: 

“A week ago there were being offered for sale 
quite a few thousand cases of good standard tomatoes 
at $1.021% to $1.05 per dozen. The bulk of these 
goods was quietly picked up and now the inquiries 
are coming in for them, supposing they are still on 
the market. It will take a week for the jobbers to 
learn that No. 3 full standard tomatoes are no longer 
available on the outside, and that they will have to 
replenish their depleted stock with $1.15 tomatoes, 

“Inquiries are coming in from every direction at 
prices prevailing a few days ago, Lut business is being 
declined, because the goods are no longer available. 
For the last three months the jobbers and retailers 
have been cleaning out their stock, and as April, May, 
June and July consume as many tomatoes as all the 
rest.of the year, according to the best authority we 
can get, we look for a busy time. Transportation 
companies have been warned of this and are getting 
ready for the rush, It is a well-known fact now that 


the large holders will be able to dispose of at least a 
greater part of their stock at their price, and if they 
should have a few thousand cases left over , it is en- 
tirely possible that no one will know it.” 

A Baltimore firm makes the following comment on 
the spot market: “Stocks now outside of the large 
holdings of the syndicate consist of small lots ranging 
from a carload to.a few thousand cases, which, in the 
aggregate, is surprisingly small. One week, yes, one 
day, of good, healthy buying would clear up this 
market of everything outside the syndicate, yet it is a 
long way off before new goods are available, with 
the best consumptive period of the year before us.” 

Statistics relative to the 1905 pack of California 
canned fruits and vegetables combined have just been 
completed by the “Fruit Grower.” The aggregate 
output was the largest in the history of the business 
in California, being 4,475,751 cases. 


Tomatoes 


There has been a better business on spot tomatoes 
in Chicago, and the tone of the market here is im- 
proved. Spot standard 3s have sold this week te 
local distributors at $1.15. A sale of a 1,000-case lot 
made to a Chicago jobber at $1.10 per dozen was re- 
jected, owing to the goods being below standard. The 
offerings of future Western tomatoes are very sparse. 
The larger Western packers have, in fact, sold all the 
1906 packing they care to, and are now out of the 
market altogether, though there are offerings being 
made by others, generally at 774%4@8oc per dozen, 
f. o. b. factory, for full standard 3s. Baltimore re- 
ports a better market on tomatoes, but for details of 
the situation our readers are referred to the letter of 
our correspondent in that city published elsewhere 
in this issue. 

Corn— 

Iowa packers have lately bee in the market with a 
variety of propositions or “deals” foi selling corn. 
One of these was a proposition to buyers to take half 
of the lot specified in the contract for prompt ship- 
ment, the other half for shipment in the fall. In other 
words, half spot and half 1906 packing, and we under- 
stand that the figure named in this offer was 4714c per 
dozen, delivered. From all we can learn the proposi- 
tion did not take well in Chicago, though it is said to 
have met with better success farther West, especially 

















To Sauerkraut Cutters 


To Get the LONGEST CUT SAUERKRAUT, use the BEST 
MACHINE. My Cutter is made in MAGDEBURG, GERMANY. 
Most of the best Kraut Manufacturers in America use it. 


FOR INFORMATION WRITE 


O. H. PFERSDORF 
21 Wabash Avenue : Chicago 
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As far as we can learn, this 
Future corn is offered by a 


on the Pacific Coast. 
proposition is still open. 
few packers in Jowa at 47%c per dozen, f. 0. b. fac- 
tory, and some in that state will sell spot at the same 
figure, while others are asking a few cents more. A 
price on futures as low as this isn’t calculated to give 
impetus to the movement of 1905 packing. In New 
York City the feeling on corn has improved somewhat 
and the cheaper grades are said in latest advices from 
there to be showing an upward tendency. Buyers are 
showing more interest in spot. 

Peas 

There continues a good demand for spot peas, par- 
ticularly good quality at a price, but there are few 
goods of the kind left. There is in fact a good call 
for all kinds of peas; no grade is plentiful. New 
York advices indicate a fairly good demand at steady 
prices. Baltimore reports a continued firm feeling 
with smal! stocks. 

Apples 

Gallon apples are firmer. A report from New York 
notes difficulty in obtaining anything in a standard 
gallon apples at less than $3.50 f. o. b. New York City. 
Nineteen hundred and six packing Michigan gallon 
apples are being offered here at $2.00, f. 0. b. factory, 
75 per cent delivery guaranteed. The same house 
offers New York State gallon apples, 1906 packing, 
at $1.95, f. o. b. factory, pro rata contract. Baltimore 
appears to be absolutely cleaned up on gallon apples, 
while the stock of 3s there is extremely light. 

Fruits— 

The market on canned fruits is firm. Peaches of all 
descriptions are extremely strong and a good many in- 
quiries are being received by Chicago brokers for 
this variety. Eastern peaches are also firm. Reports 
coming from the peach sections of Maryland and Dela- 
ware are favorable, and the outlook is for a larger 
peach crop and pack than for a number of years. 
Somewhat more interest is being shown in “pie tim- 
ber.” We hear of an offer.ng of gallon standard 
Michigan unpeeled yellow pie peaches at $2.25, f. o. b. 
Chicago. We also hear of a quotation of $2.20, f. o. b. 
Michigan factory on a small lot of gallon unpeeled 
white pies. Some No. 2 unpeeled yellow pie peaches 
are offered here at 7oc per dozen, f. o. b. Michigan 
packing. No. 3 yellow unpeeled pie peaches are ob- 
tainable at 80c per dozen, No. 3 white unpeeled pies at 
77'¥4c per dozen, f. o. b. Michigan. Baltimore is 
quoting No. 3 peeled pies, white or yellow, at $1.10, 
No. 3 unpeeled at 85c, and gallon pies at $2.75. The 
certainty of a small crop of apricots in California is 
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being felt in the spot canned apricot market. What 
few grades are left on the coast are held at higher 


a 


prices since it became known that the 1906 crop would 


be very light. 
subsided. 


The local excitement, however, has 
The California Fruit Canners’ Assogja- 


tion, according to a report from San Francisco this 
week, has withdrawn on all grades below extra stand- 


ards, being entirely sold out, and is quoting 24 


/ 
extras 


and extra standards at $1.60 and $1.20 respectively, 
CALIFORNIA FRUIT CANNERS’ ASSOCIATION PRICES, F, 
O. B. COAST. 


Extras Extras Ex.Stn'd 
2 Ib. 2% bb. 2% Ib, 
DOE idéciesetsiciwonkeinn $2.15 $1.40 $1.10 
Apricots, peeled ...........6- 2.55 1.80 1.50 
Apricots, sliced .........csee- 2.55 1.80 1.50 
Cherries (CR. Am) ...ccccec. 4.00 3.00 2.50 
CMTE, WOE: a onkcs ses cices 4.00 3.00 2.50 
Cherries, Black «...00s00ccces 3.00 2.49 2.00 
Grapes (white Muscat)...... 2.00 1.30 1.05 
PI ice akan bse ckenes iicda eens 1.35 
Peaches, yellow .....cccccccee 2.40 1.70 1.40 
PES Bl Bcdddi i wauccaees 2.50 1.85 1.60 
Peaches, L. C., sliced........ 2.50 1.85 1.60 
Peaches, > aa 2.50 1.85 1.60 
Peaches, W. H., sliced....... 2.50 1.85 1.60 
PRGSE, BM 6 sctcscrccces 3.00 2.25 2.00 
PE vcs nessebeewsaecous 1.75 1.25 1.00 
2% |b. 24 1b 24 1b. 2% lb. 
St’n’ds. Secs. Water. Pie. 
Apricots ...-+--$1.00 $0.85 $080 $0.75 
Blackberries ......scecscees 1.15 1.05 95 95 
Chet, BOR. occcccsdss 2.25 wens By ee 
eT ee re 2.25 2.00 1.90 1.00 
CINE IE ois ceskseces 1.75 1.60 1.50 Ie 
Grapes, W. Muscat.......... 95 85 80 & 
POUND 6.5 ipa ct.cten cde 1.15 eer ae 
Peaches, yellow .......20s0 1.25 1.15 1.05 85@o5 
ee oe eee 1.35 1.20 1.10 1.00 
Peaches, L. C., sliced....... 1.35 rs ales ade 
se. eee 1.35 1.20 ae ve 
Peaches, W. H., sliced...... 1.35 ace eee 
i, Se reer 1.65 1.20 1.20 I0Gy> 
OD: on. 6 00a ie ews Seavnn .go 80 .70 70 
Gal. Gal. Gal. Gal. 
Ex. Std. Std. Water. Pie. 
BOCES $3.25 $300 $215 $2.00 
reer err 3.50 3.25 3.00 2.75 
CHO. Te AO. s0sdases eee eas er ines 
SNR WIE «6.05 vecdcnes <000 4.00 
I EE, sa pc.nccecs, acces Pe aavale 4.00 
Grapes, W. Muscat....... 3.25 3.00 2.15 2.00 
Peaches, yellow .......... 4.35 4.00 3.00 2.60@2.25 
a a ocr 5.00 4.25 3.25 2.75 
Peaches, L. C., sliced...... 5.00 4.25 chet ‘in 
Pescnes, W. Fi... 5.00 4.25 eee 2.60@2.25 
Pears, Bartlett ........... 6.00 5.25 4.00  2.60@225 
Beans — 
String beans are firm here and in the East. Balti- 


more reports state that the str 


there and that it may advance. 


ing bean market is firm 
Gallon strings are sold 
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the machines and save scrap loss. 


@Do you realize the assistance we render the packing trade by shearing 
our “Clean and Bright’ tin plates to accurate measurements? 





They fit 











POPE TIN PLATE COMPANY. 


PITTSBURGH, PA. 
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up in Baltimore ; gallon wax beans are scarce, Quota- 
tions ruling in that market are standard No, 2 string 
heans, 5212c; No. 3, 67¥2c; white wax, No. 2s, 50c; 
eallon white wax, $1.90; standard green limas, 2s, 85c. 
Future Michigan 2-lb. No. 1 grade green refugee 
beans are being offered here at $1.50 per doz,; 2-Ib. 
No. 2 grade, $1.25; 2-lb. No. 3 grade, 95c; 2-lb. No. 4 
grade, z5c; 2-lb. cut, 65c, all delivered within 20c 
freight allowance. 

Pumpkin— 

Pumpkin continues to sell in Chicago at no quotable 
change. No. 3 standard is still obtainable down to 
42'4c per dozen, f. o. b, factory, and gallons may still 
be bought at $1.55, f. o. b. Chicago. 

Oysters 

Cove oysters are somewhat firmer, an effect of the 
small pack. Freight-on-board Baltimore prices rule as 
follows, with a fair demand: 7oc per doz. for 5-0z., 
$1.40 for 10-0z., 65¢ for 4-0z., $1.30 for 8-oz.; lunch 
oysters, 1-!b., flat cans, $1.00; extra selects, 1-lb. 5-0z., 
$1.10: 2-lb. 10-0z., $2.20; I-lb. light weights, 4oc; 
2-lb., 75¢. 

Sardines — 

A steady feeling prevails in domestic sardines, 
though there have been no developments of any im- 
portance during the week reviewed. News is ex- 
pected to be forthcoming very shortly in the matter of 
the community of interest plan now being considered 
by packers along the Maine coast. The packing season 
opens by law on April 15, but an advice from Maine 
states that only a very few packers are expected to 
commence operations this early in the year. 

Salmon— 

Salmon is inactive, but the feeling here and in all 
other jobbing markets, as well as on the Pacific Coast, 
continues strong on all grades, pink as well as red fish. 
Unconfirmed reports were in circulation the first of 
the week to the effect that a packer on the coast had 
made a price of 75¢ per doz., f. o. b. on 1906 packing 
pinks, and a quotation of 65¢ per doz., f. 0. b. coast, 
on 1906 packing chums was also reported. 


say that the deal by which it was expected to dissolve 
the Mercantile Company by the absorption of its busi- 
ness by those composing the Pacific Coast Seeded Rai- 
sin Company has not yet been accomplished. The 
California Fruit Canners’ Association is reported in 
California advices to be offering 334c sweatbox basis 
on both one and three-year contracts for standard 
raisins. Some of the other packers are reported hold- 
ing off; while a few are buying. Fancy can be bought 
here at 67g@7c; choice, 654@634c; 1-lb. packages, 
loose, 4-crowns, 614c; 3-crowns, 6c. 

Apricots 

Apricots are in demand in Chicago and the market is 
very firm, as good grades of this variety are very 
scarce. The tendency is to advance further. Chicago 
quotations are: Standard, toc per lb.; choice, 10%c; 
extra choice, 11¢c; fancy, 12@13c. Reports from Cali- 
fornia say that stocks of dried apricots are light and 
strongly held at higher prices than ruled last week. 
Standards and choice grades are. closely cleaned up, 
and extra choice and fancy are held higher. 

Peaches— 

Peaches are very scarce in the local market, and con- 
sequently the feeling is very firm. Demand during the 
week has been better. Spot quotations are: Choice, 
10!4c per lb.; extra choice, 1034c; fancy, 11@11\4c. 
An advance is confidently looked for by best-posted 
coast interests. It is estimated only 20 cars are left 
in California, 

Prunes 

The market on prunes, which are more active than 
last week, is firmer, especially for 50-60s, 60-70s and 
70-80s for prompt shipment. Prunes have sold here at 
334c basis and 4c basis for 30s. 

Apples 

Offerings of apples are very light here. Cold stor- 
age stock is quoted at 934@o%c per Ib. for choice. 
1905 prime evaporated apples are quoted locally at 
934@10c; 1905 choice, 10'4@t1o%ec: 1905 fancy, 11 
(@ii%e per lb. Waste is quoted in Chicago at 2c per 
Ib.; chops are quiet and offered at 2c. 
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Demand for domestic dried fruits shows improve- 
ment. Jobbers are having to replenish their stocks 
and a good deal of business has resulted, the demand 
including all varieties with the exception of raisins, 
which continue dull here. Reports from California 


Cans 

There has as yet been no intimation that manufac- 
turers intend making an advance in the price of pack- 
ers’ can on account of the extremely high market on 
pig tin. The tin market is away up, very much higher 











The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 
exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 


Both brands are put up exclusively by us, and are strictly guaranteed to be 
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than it was when quotations on cans were put out, but 
notwithstanding this no talk of a change in can prices 
onto a higher basis is heard. Can makers report re- 
ceipt of a good many late orders, The bulk of the 
packers’ can business for the season of 1906 was in 
weeks ago, but there is always a lot of late business, 
and this is now coming in, 

American Can Company—No, 1, 13-in. opening, 
$9.50; No. 2, 134-in. opening, $12.50; No. 2%, 2 1-16- 
in. opening, $16.00; gallon, 214-in. opening, $40.00. 
For delivery March to October, inclusive. 

Continental Can Company—No. Is, $9.50; No. 2s, 
$12.50; No. 2%s, $16.00; No. 3s, $16.50; gallons, 
$40.00. Solder hemmed caps, 13¢-in. opening, 85c per 
thousand ; 1'4-in., 85c; 2 1-16-in. $1.30; 21%4-in., $1.50; 
2 7-16-in., $1.70. For delivery March to October, in- 
clusive. 

The Wheeling Can Company quotes—No. Is, $9.50; 
No. 2s, $12.50; No. 2™%s, $16.00; No. 3s, $16.50. For 
delivery March to October, inclusive. 

The above quotations are f. 0. b. makers’ factory. 

The Virginia Can Company quotes—No, 2s, 2 1-16 
opening, $12.50 per thousand; No. 3s, 2-16 opening, 
$16.50. Delivery March to October, inclusive. Usual 
differences for other size openings. Solder applied 
caps, 134, &85c per thousand; 2 1-16, $1.30; 2 7-16, 
$1.70, f. o. b. factory, subject to change without notice. 
Pig Tin- 

The scarcity of spot tin is more pronounced than 
ever, with no relief in sight. This, together with 
heavy speculative buying based on the statistical posi- 
tion of the article, gave us an advancing market 
throughout the week, with a total advance over last 
quotations of about 80 points, prices being as follows 
for delivery f. 0. b. New York: 


Spot. April. May 
5-ton lots ............ $38.30 $38.00 $37.75 
CE PE 2 wen snesinnd 38.40 38.25 38.00 
Tin Plate :: 

In the line of new business, “nothing doing” pretty 


well describes the condition of the market. Mills are, 
however, reported to be running full on old contracts, 
many of them being engaged as far ahead as June 30. 
Prospects do not favor any reduction in prices, as pig 
tin is high, and bars have recently advanced. 
Prices are unchanged, being as follows, f. o. b. mill: 
BESSEMER STEEL COKES. 


toe Lt § errr reer rerT $3.65 
ek tf rey rere verre se 3.50 
leet rE OS iiss sceeccaaek aces 3.45 
ek Ee. |S Srey eer errr 3.40 


Usual differentials for odd sizes, etc. 
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Canned Fruit Exports. 
Exports of canned fruits by sea from San Francisco 
during the week ending March 31, 1906, were as fol- 
lows: 
To Mexico, Central and South America, 287 cases: 
to the Orient, 316 cases; to Australasia, 1,251 cases; to 
British Columbia, 23 cases, and to Hawaii, 23 cases, 





Bulging of Meat Cans not due to Bacteria. 

The last issue of “Pure Products” contained the fol- 
lowing, signed by V. B. B.: 

“Epfuhl and Wortgin found that tin cans made from 
thinly coated tin plate were bulging out, although the 
material preserved in them was absolutely free from 
bacterial germs. This was never the case with cans 
made from heavily coated tin plate. The gas in the 
cans consisted, aside from varying amounts of air, 
mainly of hydrogen. On the inner walls of the cans 
were noticed wart-like protrusions which consisted of 
iron phosphates. 

“Tests demonstrated that 0.05 per cent lactic acid 
attacked the tin plate used in the manufacture of the 
cans, at 120 deg. C., when the iron dissolved under 
development of hydrogen. The iron combined then 
with the phosphates contained in the meat juice, and 
the combination precipitated on the walls of the cans, 
The cause of the bulging out could in these cases be 
ascribed to the action of organic acids contained in 
the meat preserved, upon the poorly tinned tin plate.” 


Grocery Jobbers’ Convention. 

The call for the convention of wholesale grocers 
June 5, 6 and 7 in Buffalo, N. Y., will be issued during 
the week. It will be issued to over 1,000 wholesale 
grocers from the headquarters of the New York 
Wholesale Grocers’ Association. 

The following convention committees have been 
named: Finance committee—T. Cumpson, B. F. 
Marshlow, Charles Groben, George A. Cowan, L. 
Doleman, C. T. Wilson and Frank Wilcox. Entertain- 
ment committee—L. R. Adolph, E. Cumpson, Edward 
Goetz, Warren Kelly, Edward Peterson and Arthur 
Hernold. Press committee—Henry S. _ Boeckel, 
George Mahaney, W. H. Race, S. M. Flickinger and 
S. Lipowiez. 





IF YOU WANT TO GET A POSITION AS FACTORY SUPERIN- 
TENDENT OR PROCESSOR ; OR IF YOU WANT TO EMPLOY 
A SUPERINTENDENT OR A PROCESSOR, TRY A WANT AD. 
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Virginia Can Co. 


Buchanan, Virginia 





The prudent packer will not wait 

=. until the rush of the packing season 

before laying in at least a part of the cans 
he will need. 


We will make a contract especially favor- 
able to the packer, calling for deliveries in 
April, May and June, with the privilege of 
as many more cans as may be needed, for 
delivery as ordered during the season. 


The Virginia Cans are unsurpassed in 
quality, and our facilities for prompt ship- 
ment and quick routing in carload lots to 
all the packing sections are unequalled. 

In writing for prices, state the size of can 
and the quantity probably needed. 





Virginia Can Co. 


Buchanan, Virginia 
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Arcadia, Ind., April 6, 1906. 
Pub. Co., Chicago, Ill. 

We desire to congratulate you upon the con- 
which we recently received with thanks to 


piece of art and ingenuity, a beauty in 


Che Canner 
Gentlemen 
vention number, 
you. It’s a masterly 
design whic 
CANNER 
Wishing you success for 1906, we are, 
Yours truly, 
ArcADIA CANNING Works, 
C. M. Martz, Prop 


h cannot but be appreciated by all patrons of THE 





NEW YORK, | 





New York, April 1906. 
Pub. Co., Chicago, I]. 
Your convention number of 1906 reached m«¢ 


but allow 


Canner 
Gentlemen: 


on time, and my congratulations may be a little late, 
me to say in connection with your many friends, as usual 
each year you show great progress ; each year brings your 
public: ition more prominently to the front, and emphasizes in 
the mind of all that your report is the only one of value. 
Yours truly, 
F. A. ApLin. 
Cambridge, N. Y., April 5, 1906 


Canner Pub. Co., Chicago, Il. 

Gentlemen We are pleased to acknowledge receipt of 
THE CANNER’s convention number, season of 1906. This num 
ber will undoubtedly be preserved for a book of reference by 
everyone interested in the convention, for it is a most com 
plete and valuable report, covering the ground fully, not only 
in a business way, but it gives a fine report on the social side 
as well 

The convention CANNER is a work of art and has been 
made a study of by your editors, a decided improvement on all 
former convention numbers and the best and most elaborate 
report ever got out by any publisher of any convention hereto 
fore held in this country 
popular. It fills the bill every time. 


Jerome B. Rice. 
New York, April 9, 1906 
Eprror CANNER: Singapore pineapple is almost entirely 


cleaned up on the spot 

a case of ‘chunks or cubes obtainable here 

for some time 
The market for 


Outside of one small lot there is not 
and none to arrive 


very fair 


is unchanged, " 
with every 


future delivery 


business being consummated during the past week, 
prospect of a crop of good size and quality. 
Bahama pineapples, fancy sliced and grated, have received 


special attention during the past two weeks, with sales much 
in excess of last season. Cuas. T. Howe & Co. 
New York, April 9, 1906 


Epiror CANNER: The situation in Singapore pineapple has 
decidedly improved during the past week. The volume of spot 
business has been fairly large and inquiries for prices and con 
tracts for shipment during the spring and sumer months 
have been numerous. The s. s. Hudson is now discharging, 
having on beard 500 cases of pineapples for us. 

Our Singapore office informs us that the market in the 
East keeps steady and that supplies are small and packers not 
at the moment ready sellers, and that the increased local de- 
mand is having a considerable effect on their market and they 
have been getting better prices for shipments to China. 

There large business doing with Bangkok, Ran 
goon, India and Australia, and if this continues it will have its 
effect in keeping prices up in Singapore. 

THe PAut TAytor Brown Co. 


is also 


New York, April 9, 1906. 
Epitor CANNER: ‘There is a better feeling developing in the 
canned goods trade and some varieties are firmer and more 
active than they have been. Pelues haven’t advanced materially, 


but the general. feeling in the trade is that there will be better 


It is no wonder THE CANNER is so 


business shortly. Under these circumstances holders are not 
particularly anxious to dispose of their stocks and are asking 
full outside prices for everything they sell. Conditions show 
so much improvement that there is likely to be an advance j in 
prices before very long in some sorts, it is said. 

A better demand is reported for tomatoes. Jobbers are 
purchasing more freely for their requirements and full stand- 
ard Maryland 3s are difficult to obtain under $1.07% f. 0. b. 
Sales have been made as low as $1 f. 0. b. shipping point dur- 
ing the past week, but it is said te the goods were not fully 
up to standard. Some holders want $1.12%. New Jers Sey 35 
are held at $1.10 f. 0. b. factory. Several lots which have been 
offered for low prices have been reject ed because of poor 
quality Movement into the hands of distributers is more 
sustained and there is a more favorable look to the market 
as a whole. The tone is a shade easy on full standard 2s, 
but it is difficult to secure anything of consequence below 
82'4c f. 0. b. factory. Gallons are firm and the stock of stand- 
ard New Jersey gallons is reported to be practically exhausted, 
Spot prices are: Maryiand 2s, 82%2@85c; Maryland 3s, $1.05@ 
1.15; Maryland gallons, $3.30@3.50; New Jersey standard 3s, 
$1.074%4@1.10; New Jersey gallons, $3.50@3.75. 

\ fair inquiry is reported for fancy Maine corn and offer- 
ings are compar atively light. Buying of good Southern Maine 
style is fair and full prices aré “ in all instances. Future 
Maine corn is quoted at 8oc f. 0. b. Portland. Some of the 
larger packers are not in the agreement to maintain the basis 
at 82'4c f. o. b. Portland and it is, therefore, possible to buy 
of them at less money. There is a good interest in Southern 
future Maine style pack. but no interest is reported for future 
Western corn. New York state pack is not wanted. Spot 
prices are: New York state 2s, 574%4@75c; Southern Maine 
style, 55@@572c: Wann 45 soc; Maine standard, 70(a80c ; 
Maine fancy, 87'2c@$1. 

\ fair interest is reported in peas and stocks are daily 
especially in medium and fine sifted grades 
not quoted at the moment. Spot prices are: 
$1.75@2; extra sifted early Junes, $1.30@1.50; 
Junes, $1.05@1.20; standard, 80@85c; marrows, 
seconds, 62'%4@65c. 

Lima beans are steady, but not especially active 
ket is fair, though nearly all purchases are in 


decreasing, 

Futures are 
Petit i 
sifted early 


75(a80c ; 


pols, 


The mar- 
small lots. 


Spring beans are fairly active and prices are rather firmer. 
The market holds steady on about all grades. Spot prices 
are: Lima standard, $1@1.25; baked 3s, 60@65c; No. 1s, 


string 3s, 72'4(@8oc; 


$1.50; No. 2s, $1.25; string 2s 
gallon standard, $1.90@2.10. 

\sparagus is very firm and large 
anywhere. Holders are not especially anxious to 
what they have, and high prices prevent buyers placing any 
considerable orders. Spot prices are unchanged from last 
reports. 

Spot gallon apples are more firmly held, with the range on 
fancy quoted at from $3.25 to $3.50. It is almost impossible 
to obtain any considerz die lots at the inside figure. Maryland 


» 55(@00c ; 


lots cannot be bought 
dis pose ot 


pack is offered at $3 here. Spot prices are: New York state 
gallons, $3.25@3.50; Maryland gallons, $3: standard 3s, 75 
(@85c. 

Pineapple is very firm and there is a good demand. Sales 


are made in a small way, however, owing to the di ifficulty of 
obtaining stocks. Spot prices are firm at old quotations. 
Peaches and apricots are firm and are jobbing in a small 
way. The supply is relatively small and holders are determined 
to secure the prices they ask or else refuse to let their goods 
go. Spot prices are unchanged. ; 
Sardines are steady and unchanged. The community of 
interest plan among packers has not yet developed. The new 
season opens April 15 and it is expected that something will 
be done by that time. It is believed, however, that few 
factories will open on that date. Spot prices are ste: ady as 
formerly quoted. Salmon is quiet and prices are unc hanged. 
HARLEM. 





SAN FRANCISCO. 





San Francisco, March 7. 1906. 

Epitor CANNER: Throughout Central and Northern Cali- 
fornia the damage to the growing crop of apricots is fully con- 
firmed, and varies from 60 to 80 per cent as to locality. Re- 
ports from Southern California indicate a bumper crop of 




















from this section will be shipped the bulk of the 
Reports from Oregon and Washington seem 
siderable frost damage to apricots, peaches, 
cherries; also early apples. The storms of March 


apricots at 
dried produ 
to indicat 
pears al 





do not seem to have affected any fruit except apricots, at 
least not to any great degree. [he prospects are for good 
crops in all varie ties, provided we have no cold snaps from 
now on, | only short spells of wet weather. 

There is an lect es demand for canned fruits, and can- 
ners are doing their best with broken stock to sort up. Apri- 
cots are very firmly held, what there are left. There is little 


or no inclination to shade asking prices to obtain business. 
Aj] fruits are in short supply and prices firm. Tomatoes are 
’ 85(@87'%4c for standard 2%s, and $2.65@2.70 for 
gallons and generally only in assorted cars. 

DRIED FRUITS. 

Dried its are firmly held in the line of apricots and 
peaches, with little or no visible supply. Outside and old 
prunes well cleaned up. Santa Claras have sagged during the 
=e week as low as 3¥2¢ bag basis, in deals between packers, 
hut the small remaining lots seem to be in strong hands and 
are held at 334c, bag basis, for large and medium sizes, and 
4wa@yec higher for small sizes, which are in very short supply. 

The California Fruit Canners’ association have been paying 
3c for future raisins and maintain that they have facilities 
for handling the bulk of the crop if the packers bear down 3c 


selling at 
standard 











price which they are offering to-day. CAL. 
| PORTLAND. | 
Poriland, Me., April 9, 1900. 
Eprtor CANNER: There is some improvement to be noted 
in nearly all the varieties of canned goods. The marked 


feature of this change is the fact that purchases are confined 
apparently to the needs of the hour. No blocks have been 
offered or sold, but the character of the purchas ses indicates 
light stocks in many lines and a determination to “go slow.” 
In the aggregate, sales have been very fair. This is especially 
true as to corn, for quite a lot has been sold but at very low 
prices. For really good standard from 55c¢ to 60c, there has 
been and continues to be a demand, but some of the packers 
in this state still hold for higher prices. The writer thinks 
this policy is a a one. The sooner the 1905 pack is moved 
the better for all concerned. Of fancy there is but little. Ex- 
cellent corn can be had from 60@goc, the latter figure for one 
or two special labels. 

I “spoke my little piece” last week in regard to future corn. 
I still think that buyers should be sure to make their contracts 
now. Within a month the packers and farmers of Maine must 
come to some understanding as to acreage. If buyers hold 
back they will be sure to get left. The same is true as to all 
New England and New York goods. 

I am informed that there is some hesitancy in regard to 
buying futures since the pure food bill is in an embryo state. 
This is “funny,” is it not? It would seem to me as if every 
one in the business should be anxious to do the “square thing” 
to all. I suppose the buyer thinks that if his neighbor can 
buy corn, inferior to Maine, but marked Maine, regardless of 
law, it is of little use for him to be honest. Many are wonder- 
ing what subtle influence it is that so steadily defeats all ef- 
forts to defend the honest man. 

Why, the ink is hardly dry on letters sent to congress in 
which the statement is made that while the writer is in favor 
of a pure food law, etc., there should be a year elapse before 
enforcement, since contracts had been signed for the sale of 
the 1906 pack, based on the former cost of production, ete. 
Now it is a matter of common knowledge that prices should 
have been made based on better methods than in the past. 
What need of a pure food law if the necessity of it was not 
more and more apparent ez ich day? If there is a need of it 
“now is the accepted time,” and the convention at Atlantic 
City has said so. With possibly one or two excentions, I think 
the state of Maine packers are not only in favor of the law, 
but its immediate enforcement. To this end some, if not all, 
have written their congressman. To my personal knowledge 

think that all of the Maine delegation are in favor of the 
genuine bill, contrary to the request to do otherwise. 

[ hear of no changes of moment in other lines. 

INDEx. 





| BALTIMORE. 








A 3altimore, Md., April 9, 1906. 
Ebitor CANNER: Naturally spot tomatoes still hold the 
Most prominent place in the attention of canned goods men. 
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In my last I said that indications pointed to the fact that the 
recent depression in the market was about over and that an 
advance was in sight. These indications have materialized. 
The Baltimore market on tomatoes to-day is _ practically 
$1.07'%2@1.10 for outside lots, and even at these figures it is 
doubtful if in the aggregate 10,000 cases could be picked up. 
If it were possible to get that many at $1.10 they would prob- 
ably have to be bought from a dozen different sellers. The 
rumors that were current a week or ten days ago that syndi- 
cate interests were again active in buying up outside lots 
proved to be well founded, as it develops that the big holders 
have bought out the two or three largest outside blocks and 
the combination now undoubtedly has control of the situation. 

The situation “boiled down” seems now to be this: The 
so-called syndicate will shortly be the only source of supply, 
and on that account the jobbers will have to pay the syndicate 
figures, whatever it may be. It is more than likely that the 
price will be advanced from $1.15 to $1.25 within the next 
week or ten days, and while the buyers may object and pro- 
test, and will do all they possibly can to break the market, 
they most assuredly will have to come to the large holders 
for their stock, and will have to pay whatever price is put on 
the goods. The consumption of tomatoes does not seem to be 
much decreased, even though the price is high, as retailers 
are reporting quite a satisfactory business and jobbers are 
sending in frequent orders, although they are endeavoring to 
buy simply on a hand to mouth basis, so as to leave the im- 
pression on the minds of the big holders of tomatoes that 
the demand is below the average. The syndicate, however, 
pursues the even tenor of its way, seeming to be more than 
ever confident that its stock of tomatoes will be needed, and 
that it is only a question of time when the buyers will have 
to take the stock at whatever price the syndicate chooses to 
put on it. The present developments in the situation seem to 
be endorsing the correctness of the so-called syndicate’s views. 

To my mind, the only doubtful question now is whether the 
stock of tomatoes held in the big block is larger than the coun- 
try will require between this writing and August. Parties 
rer are supposed to know say that every case of tomatoes 

1eld by the large interest will undoubtedly be required by the 
~e ide, and as we still have three and one-half to four months 
of the heaviest consuming months of the year before us, it 
would seem as though the country should need at least one and 

i half million cases before new goods are put on the market. 
It must not, however, be forgotten that if the spot tomato 
market in July should be as high as it is now or higher, Balti- 
more packers will be scouring all over the Southern country 
for raw tomatoes, so as to get out some early shipments, and 
on account of the high market on the canned article, they will 
be able to pay more for the new raw article and thus get to 
work packing at least four weeks earlier than in normal sea- 
sons. To sum up the spot situation, I would say that things 
have taken on a roseate hue for the speculators, and the big- 
gest deal in this line of goods that has ever taken place 
seems now to promise a successful conclusion from the stand- 
point of the men who engaged in it. 

With the improvement in the spot market there has been a 
corresponding improvement in futures and a good deal of 
business has been done during the week at from 75c to 77%c 
for No. 3 standards, 55c for No. 2 standards and $2.15 to 
2.20 for gallon standards. Buyers are taking little or no risk 
n placine their orders at these figures, especially if they are 
areful to buy good brands from responsible packers. 

Corn continues to go out at a very lively rate, but it seems 
hard to get this line to take a start on the upward grade. It 
is still possible to 4 fair quality Maine style standard corn 
at 47'4c to soc, f. o. b., and standard shoe peg at 52%c. The 
ordinary Hartford pict style standards can be purchased at 
45c f. o. b. country. At these figures corn is a safe purchase 
and some jobbers are anticipating their wants to a large extent 
and instead of buying futures they are buying spots with the 
condition that shipment shall be deferred. The preparations 
for corn packing for the new season are nothing like as large 
this year as in 1905 and 1904, and everything points to a 
higher market on corn in the season of 1906. 

Two or three spot lines of Baltimore goods have taken on 
quite an amount of new life during the week, particularly No. 
2 standard string beans, No. 3 pie peaches, No. 2 and No. 3 
second’ peaches and cheap pears. The market to-day on string 
beans is 55c. Stocks are very light. No. 3 pie peaches can be 
bought at 82%c to 85c, but the market is very strong, with an 
upward tendency. As there are no gallon apples left here and 
practically no No. 3, it is only natural that we should have a 
better demand for pie peaches and the result is sure to be a 
higher market. 

The scarcity of apples and pie peaches is also having its 
effect on the demand for small fruits. The appetite of our 


=A 
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people for pie must be satisfied, and if consumers cannot get 
apple and peach pie, they will have to fall back on berries. 
We shall undoubtedly see quite an activity in the berry market 
as soon as lake and rail navigation opens, which will be this 
week 

Peas continue in very good demand and stocks are dwind 
ling. There are practically no seconds -_ standard Junes 
left here, and only a very limited quantity of sifteds. There 
are a few very good bargains laying poe Mr ‘* extra sifteds, 
but by the first of May this market will doubtless be bare of all 
spot peas. This should and doubtless will give quite an impe- 
tus to the pea-packing in Baltimore this year, and our city 
packers will find a much better demand for their new goods 
than they have had during the last two or three years. 

Sweet potatoes have been somewhat neglected lately, but 
stocks are not as heavy as buyers seem to have believed. With 
a growing scarcity of other kinds of canned goods for pies, 
there will be a better demand for sweet potatoes in the near 
future, and whilst I do not look for much of an advance, yet 
as to-day’s market is below cost of production, it would not 
surprise me if this line should be considerably higher in May 
and June than it is to-day. 

fhe demand for spot pineapple is good and orders are hard 
to fill, showing that the stocks are practically cleaned up. Quite 
a fleet of boats left Baltimore last week for the West Indies 
for cargoes of this fruit, and they will be due to return to Bal- 
timore in from four to five weeks, so that we may look for 
pineapple season to open about the second week in May. 

As the oyster season is now about over in the South, the 
guessing is over as to the size of the pack. It is undoubtedly 
at least 40 per cent below the average, and stocks are not 
large enough to supply the needs of the country until next 
season at present market figures. An advance is therefore cer- 


tain, and in fact, the market to-day is firmer than it has been 
for the last two months. Baltimore packers are jubilant over 
the passage of the Maryland oyster bill, and it is confidently 


predicted that cove oyster packing will again be possible in 
Baltimore during the next three or four years. 
TARTAR. 





SEATTLE, 





Seattle, Wash., April 4, 1906. 
Epirok CANNER: Preparations for the coming salmon 
packing season have proceeded sufficiently far to give evidence 
of the outlook during the coming summer in the various dis- 
tricts, although it is impossible to forecast at this time what 


the vack of any of the canneries will be. 
In Alaska cannerymen seem to be looking for a fairly good 
year, though not one unusually so. There has been no re- 


straint manifest in their preparations, and yet certain cannery- 
men state that they are not looking for as good a run of fish 
as they had last year. They have sent their supplies north, 
however, and have made contracts for Chinese labor on about 
last year’s basis, and they evidently intend to be in position 
to pack all the fish that are obtainable. A number of plants 
will be operated this year that last year were closed. 

Cannerymen in Northern British Columbia seem to be the 
most optimistic of all the packers on the coast, for this is the 
big year in their four-year cycle, and a large run of 
eye is expected. With market conditions as good as they are, 
they expect to find the coming season a profitable one. The 
canneries are being prepared to operate to full capacity, and 
a number of new plants are being erected on Rivers Inlet, 
Skeena river and the Naas. The run of sockeyes in Northern 
British Columbia differs from that on Puget Sound and the 
Fraser river in that the good years do not vary so much with 
the ones, and the best years on the northern streams are 
not always the best on Fraser river and the Sound. 

lhe Columbia river is looking forward to a very prosper- 
ous fishing but just where the cannerymen will get off 
remains to be yet determined. A big run of fish is anticipated 


sock- 


poor 


season, 


and fishermen are taking out licenses by the hundreds in 
order that they may share in the profits that promise to be 
made. But the demand in Germany and other European coun- 


tries has srown so great for mild-cured Chinook salmon that 
the the cold storage men on the river will probably 
be so large this year as to leave cannerymen short of the 
number of fish they need. The cold storace men make better 
profits and can afford to pay fishermen better prices for their 


needs of 


fish, and the cannerymen are forced to take what is left. This 
year they have reduced the minimum size of fish for cold 
storage, which means that they will require all the large fish 


and leave only the small ones for the canneries 
On Puget Sound the salmon packers are very conservative 
preparations, 


in their some of’the large canneries preparing 


THE CANNER AND DRIED FRUIT PACKER. 


for a pack of about one-third of that of last year, but the ma- 
jority of them anticipating a pack of not more than 25 per 
cent. Preparations have been going on for some time at the 


various fishing grounds, and the gear is now practic ally ready 
for the season’s operations, and some of the plant have sent 
out their first pile-drivers to commence driving the fish traps, 
When the first pile-driver goes out it is usually c sidesal the 
formal opening of the fishing season. 

The run of Quinault salmon has begun on the Washington 


coast, but none of these fish are packed this early in the sea- 
son. 

The crab canning season has started at Blaine, Wash., and 
thousands of shellfish are being preserved and will later be 
sent to the Eastern markets. Two plants are operating at 
Blaine. 

The Hume Fishing company. organized last fall in Seattle. 
is sending men and materials to Wrangell Narrows, Alaska, 
where the company will build and operate a fish cannery this 
year. SOCKEYE, 
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New York, April 9, 

Epiror CANNER: A stronger situation on spot 
peaches has developed in the dried fruit department. But few 
lots of extra choice apricots are available on the spot under 
11/4c in 25-pound boxes and the lowest price for choice is 





1900. 
apricots and 


10%c. Fancy are scarcely obtainable at any figure. The 
principal demand is for extra choice grade and with stock 
of this grade in small compass the tendency of prices is up- 
ward. Because of the extreme scarcity of local supplies job- 
bers are seeking goods in other markets, but holders in the 
interior and on the coast do not meet the views of possible 


buyers on prices and no considerable sales have resulted from 
this attempt to get stock elsewhere. One sale of extra choice 
was reported at 10%c f. o. b. in 25-pound boxes. The sale is 
said to have been 125 boxes. ‘There is a larger demand for 
peaches and the market is a fraction higher. Spot 
apricots : Choice, 1034c; extra choice, I1I@I1IM%c; 
(@13c. Spot prices on peaches Choice, 
choice, 10'4@103%c; fancy, 11@11'%4c; extra fancy, 12@13¢. 
A good demand for spot prunes is reported and the mar- 
ket is firmer on all sizes. Some off count 40-50s can still be 


prices of 
fancy, 12 
Io 10'4c; extra 





had shade under quotations. Oregon 30-40s are a shade 
firmer. There is a good movement in 20-30s. A few lots of 
consigned Californias are on the Way and these are being 
offered at spot prices to arrive. Spot prices are: 30-40s, 7% 
(@8c; 40-508, 7@7%c; 50-60s, 614@6%4c: 60-708, 574@6c; 
70-80s, 544@534c; 80-g0s, 434@476C ; 9O-100s, out of the mar- 
ket; 100-120s, 4@4%4c; Oregons, 20-30s, 734c: 30 108, 7 (M7 4c 

Currants are firm. The latest arrival consist | of 450 tons 
Some lots from this vessel were sold to arrive = 5% laid 
down. Cables report a firm market abroad. Spot prices are: 
Commercial uncleaned, barrels, 5! Malias, 554(534c ; cases, 
6@6'4c: cleaned, boxes, 64@6%c; cartons, 6'4@634c; bulk, 
ofa Kee. 

Crops of citron in all growing sections abroad are short 
and there is a strong upward tendency to the market. Quo- 


tations are said to be 3%c a_ pound higher abroad 
Quotations are now: Drums, fancy, imported, candied, 12 to 20 
pounds, each, 20@20%c; 10-pound boxes, 20 to the case, 21¢: 
130-pound cases, 19! Domestic stock is offered at 18c per 


pound. Importers of candied stock direct from Leghorn 
quote drums for August shipment at 20'%4@a2ic, and Septem- 
ber shipment at 21%4@22c. The advance in prices is not due 
to a combination of manufacturers, as has been stated. The 
increase is due wholly to the shortage of yield. It is said that 


1900 crop is only about one- third of the season's regular 
supply. With a short crop last year stocks in the hands ot 
manufacturers were closely cleaned up. This left the Italian 
market bare of stocks at the gathering of the new crop, and 
with short production the price has been advanced proportion- 
ately. The stock abroad will not meet the requirements of the 
European market, to say nothing of the necessities of this 


the 


market. Spot prices are: Drums, domestic, 17'4(18c; boxes, 
18@20c ; lemon peel, 8%@u1oc; orange peel, 914@10c : 
The market for state apples is firm and the tendency 0! 


prices is upward on strictly prime. Few lots of ordinary 


prime are available under 9c. . Spot waste is steady. Chops 
are held a shade more firmly, with sales reported at the out- 
side ences. Raspberries are scarce. Spot prices are: Apples. 
New York state, fancy, 11c:; choice, 974@10%c; prime, 938@ 
oc; low grades, 874@o%c: waste, per cwt., $1. 80@I.90; 
chops, $2.40@2.67%; sun dried, quarters, pound, 4%@6c: 
raspberries, 28@29c; huckleberries, 1to@t2c; cherie 14@ 
5c. ; HELLGATE. 
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Death of R. F. Evans. 
the canning industry will learn with much 
the death of R. F. Evans, vice-president of 


Many i1 


regret 61 : . s : 

the Bloomington (H1.) Canning Company, which oc- 
curred on Monday, April 2. Mr. Evans was 64 years 
of age. 


His acquaintance among canned goods packers was 
very extensive, as for many years past he had taken 
an active interest in the work of the canners’ associa- 
tions, whether in state or national meetings. He was 
a regular attendant at the conventions, usually taking 
an active part in the deliberations. Owing to illness, 
he was unable to attend the national convention held 
at Atlantic City in February, although he had intended 
to go, and expressed regret at his inability to do so, 

Mr. Evans’ life was successful from every stand- 
point. From a financial point of view he achieved 
considerable success, having many investments in cor- 
porate enterprises as well as in real estate. 

He was a leading member of the Presbyterian 
Church and deservedly known as a public-spirited cit- 
izen, His interest in public works and charities was 
always active. He was ever ready to promote any- 
thing that would be for the good of the people of 
Bloomington, who held him in the highest esteem. 
For a number of years past he was president of the 
Bloomington Board of Charities. 

By the death of Mr. Evans Bloomington loses a val- 
uable and distinguished citizen, and the canning in- 
dustry one of its most substantial and progressive 
members. 





Mechan Predicts big Eastern Peach Pack. 


Thomas J. Meehan, head of the widely known Balti- 
more canned goods brokerage firm, Thomas J. Mee- 
han & Co., spent a few hours in Chicago last Friday 
en route to the West for pleasure and the benefit of 
his health. While in the city Mr. Meehan visited a 
number of local canned goods men and found time to 
call on THe CANNER. 

The veteran Baltimore broker, in discussing the 

canned goods outlook, said: ‘Maryland and Delaware 
will have a fine peach crop for the first time in several 
years. The pack in those states will be the best in 
point of size and quality that our packers have made 
in a long time. There will be a good output of the 
great, luscious fruit for which our section of the coun- 
try is famous. Maryland and Delaware peaches are 
naturally sweet. They do not require the addition of 
large quantities of sugar, as does the Ca!‘fornia fruit. 
So far as the peach crop goes, the outlo, is exceed- 
ingly bright.” 
_ Concerning spot tomatoes, Mr. Meehan spoke of the 
mcreased demand for this vegetable that always comes 
during the months of April, May and June. He ex- 
pressed the view that, notwithstanding prevailing 
prices, consumers would not desert the tomato by any 
means, 

Mr. Meehan will visit, among other Western points, 
Manitou Springs, Colo., Colorado Springs, Cripple 
Creek and the Grand Canon of Arizona. Returning 
he will stop at Denver, Omaha and Chicago. 





Big Canning Corporation in Minnesota. 

The Minnesota Canneries Company, one of the larg- 

est canning corporations in the West, has just been 

tormed with a capital stock of $100,000, of which $50,- 
000 1s actually paid in. 

The Minnesota Canneries Company starts with a 


nucleus of four factories, two old ones, at Belle Plaine 
and Big Stone, and two new plants, one at Lindstrom 
and the other at Clearwater. It is understood that 
negotiations are in progress for the absorption of three 
additional canneries, which would give the company 
seven plants in all. 

It is the intention of the officers of the Minnesota 
Canneries Company to pack practically everything in 
vegetable lines. The factories at Big Stone and Lind- 
strom will be operated largely on peas, though the Big 
Stone factory will handle corn also. The plant at 
Belle Plaine will probably pack corn exclusively, and 
the Clearwater factory will put up a general line of 
vegetables, excepting corn and peas. It is probable 
that the company will add an Indiana tomato factory 
to its string of canneries. It will also establish a plant 
in Minneapolis or St. Paul for packing dried stuff or 
winter goods. 

The company, as shown by the foregoing, will carry 
on extensive operations, but while it will absorb a few 
of the established plants in Minnesota, it is not in any 
sense a combination to control anything. The com- 
pany is strongly backed financially, favorably situated 
geographically, and the men at ‘the head of it are ex- 
perienced and progressive. The general offices will be 
in Minneapolis, where a warehouse for storing, receiv- 
ing and shipping the products of its factories will be 
erected, or a suitable building leased for the purpose. 

The officers of the Minnesota Canneries Company 
are: President, John T. Gold; vice-president, Charles 
A. Betcher; secretary, John S. Hughes; treasurer, 
James A. Gold. 





Salt Cucumber Stock Large. 

Wm. Ballinger, president of the Keokuk (Ia.) Can- 
ning Company, manufacturers of pickles, vinegar and 
catsup, as well as canners of vegetables, makes an in- 
teresting statement to THe CANNER concerning the 
pickle situation. Mr. Ballinger does not seek to hide 
the fact that there is a large supply of cucumber 
pickles held throughout the country. He realizes that 
as a packer of pickles this is not a very cheerful con- 
dition, yet he says: “I am one of those who believe 
that the truth of the matter will not be injurious in 
the long run, and I therefore do not hesitate to state 
the facts as we know them to exist.” 

Continuing his discussion of the situation, Mr. Bal- 
linger added: “A buyer of pickles recently said that, 
‘In view of the profits being made on merchandise gen- 
erally, and in view of the general prosperity of the 
country, I do not understand why the pickle packer 
should be selling his pickles at cost and in many cases, 
as I understand, below cost.’ 

“This statement is quite natural from the standpoint 
of the buyer. The cause, however, is quite plain to 
every salter and manufacturer of cucumber pickles. 
The truth is that the year 1904 was an unusually fine 
one for the production of cucumbers, and gave the 
country the largest cycumber pack ever known. 
Strangely enough, this condition applied to nearly all 
parts of our great country, from the Atlantic to the 
Pacific; and from Canada to the Gulf, or as far South 
as cucumbers are produced. If you will add to this 
the crop of 1905, which also was large, you will read- 
ily understand the cause of the present very low prices 
on pickles. 

“It is certainly true, as the buyer above quoted 
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states, that pickles are being sold at cost and below cost 
and that the packer finds no profit in the business. It 
is further true that a careful examination of the exist- 
ing stock of salt cucumbers shows that there are 
enough in vats at the present time to last the country 
more than a year, if not a single cucumber should be 
raised during the year 1906,” 





Illinois Food Analyst Gets Ideas. 
Dr. T. J. Bryan, new chief analyst of the Illinois 
State Food Commission, has returned from a visit to 
several Eastern and one Southern state, where he was 
sent by Governor Deneen to gather ideas for the im- 
provement of the Illinois Bureau. Before submitting 
a definite report to the Governor he will visit a number 
of Western states where food laws are in effective op- 
eration, 

“[ should say broadly that all of the four states that 
[ visited have better equipment, have more men, and do 
better and more work than we do in Illinois,” said Dr. 
Bryan. “I visited New York, Massachusetts, Ken- 
tucky, and Connecticut. 

“I went first to Washington, where I studied the 
Bureau of Chemistry in the Agricultural Department 
and got pointers on the equipment in which we are 
lacking. 

“From Albert E. Leach, chemist of the State Board 
of Health in Boston, I gained some valuable hints in 
regard to methods of prosecution. Mr. Leach has no 
attorney to prosecute his suits. He and his assistants 
attend to that, and it appears to work well, for no 
state’s attorney can ask the technical questions that 
should be asked at times. The number of convictions 
is large down there. 

“Here we have to leave the case to a lawyer who 
knows nothing of foods, or sit beside him and prompt 
him all the time. I suggest that this be changed. The 
time element, however, must be considered. In Massa- 
chusetts they can get to any court in the state in a day. 
Here it means travel and more men. There are too 
many people coming in here and interrupting the chem- 
ist. The chemists don’t talk to the public in Boston. 
They work. 

“The main thing we need here is new apparatus. 
Of course all these states do better work than Illinois, 
and it is due to this lack of apparatus and the few 
men we have to cover such a territory. In New York 
they spend $300,000 a year to carry out the work, but 
a large part of this is on the dairy end. I intend to 
go to Wisconsin, Minnesota, and Dakota within a few 
weeks, and when I get all through I think I shall have 
some valuable recommendations to make to the Gov- 
ernor,” 





Kershaw Expects High Prices on Sockeye 
Salmon. 

State Fish Commissioner Kershaw, according to 
a late report from Seattle, Wash., expects that the 
price of sockeye salmon will reach as high as $10.00 
a case before the pack of the 1906 season is sold out. 
Mr. Kershaw bases his opinion on the present condi- 
tion of the market, the prevailing scarcity of this grade 
of fish, and the light run for the coming season. In 
an interview last week he said: 

“While this year the run will be a light one, the sea- 
son should be fairly prosperous, as the price of the 
packed product will undoubtedly reach the highest 


mark ever known, and I look for sockeye to reach $10 
before the pack of the 1906 season is sold out. 


With 


practically all of the stock off the market at this time 
and only a light pack of sockeye in view for this sea- 
son there is no apparent reason why the fish should not 
reach that price, and this is really the only way that 
any of the packing companies will make much money 
this year. With such a small number of cases to dis- 
pose of this season the pack of the Sound will probably 
be entirely sold in the markets of this country. The 
higher the price placed on canned salmon that is sold 
in the United States the greater will be the market up 
to a certain point. The American people have devel- 
oped the habit of paying the best prices for articles of 
this character, and with the present good times it js 
doubtful if the pack for the present season will any 
more than supply our own markets.’ 





Canners and Food Commissioner Friendly, 
Hughes, of Le Seuer, is one of the most 
enthusiastic members of the Minnesota Canners’ As- 
sociation, of which he is secretary. It is not unfair to 
say that to Mr. Hughes is due a large part of the 
credit for the progress the Minnesota Canners’ As- 
sociation has made in the little more than a year since 
it was organized, 

Secretary Hughes, in outlining in a communication 

)} Tue CANNER the objects and aims of the Minnesota 
association, says that “Its chief object is that of pro- 
viding a means for holding the canners of the state 
together for mutual interest and benefit. Our associa- 
tion does not desire to attempt to fix prices or regulate 


John 


foods, understanding as we do the futility of such 
efforts. It assumes no control whatever over individ- 


ual companies. 

“The Minnesota association does intend to do some 
work along legislative lines, something we believe no 
state association has hitherto attempted. To that end, 
our organization has established close friendly rela- 
tions with the Minnesota State Food Commissioner, 
and with him, through our legislative committee, we 
will seek to enforce strict observance of pure food laws 
in this state. The canners of Minnesota are observing 
the letter of the law, and we propose that others selling 
goods in this territory shall do the same.” 





J. M. Paver Co,-s Unique Circular. 
The J. M. Paver Company, brokers exclusively in 
canned goods, with offices at Indianapolis and Chi- 
cago, have issued a very unique and attractive circu- 
lar to the grocery jobbing trade. This circular is in 
the form of a four-page folder. Page 1 shows a map 
of the Eastern half of the United States, in the center 
of which is Chicago. A golden peach is shown par- 
tially covering the State ‘of Michigan, indicative of 
that state’s leading fruit product; a bright red tomato 
indicates Indiana’s chief canned commodity, and in 
connection with the map of Wisconsin and Illinois ap- 
pear in bright green a cluster of peas and an ear of 
corn, signifying their respective leading lines of canned 
goods, 
The J. M. Paver Company announces that it will is- 
sue its circular every other week. 





‘‘THE CANNER” Best Advertising Medium. 


Messrs. Goodlett & Bolles, the well known Kansas 
City brokers, in forwarding a want advertisement to 
Tue CANNER, write: “We do. not know of any meth- 
od of reaching as many canners-and cannerymen as 
by placing our advertisement before readers of THE 
CANNER AND Drieb FRuIT PACKER.” 

















Price of Tin Highest Ever Recorded. 


The present price of pig tin is the record figure for 
that commodity, and, should it be maintained, it is 
estimated that American consumers would pay up- 
wards of $30,000,000 to foreign producers this year. 
Of late there has been manipulation and a practical 
corner worked in London, yet there seems to be a sta- 
tistical basis for existing conditions, Edward P. 
White, a veteran American tin operator, says in an 
interview concerning the situation: 

“\ great battle for supremacy is now going on 
among the different elements in London and the East 
Indies and the consumer throughout the world is made 
to suffer. 

“The different groups of speculators in London have 
from time to time changed their positions, but with 
America constantly calling for increased supplies of tin 
even old enemies have tacitly buried the hatchet and 
made common cause to drive the most money from 
America, and why not? America is doing the same 
on copper. 

“The abnormal advance, however, of over £40 per 
ton ina year has had the inevitable result of disrupting 
this peculiar truce between former opponents, and to- 
day the most prominent and aggressive bull of the past 
two years is caught on the short side for April, and 
probably May, in the London market by his erstwhile 
foe, the latter assisted by his Chinese friends in Singa- 
pore, 

STATISTICS FAVOR BULLS, 

“The bulls have statistically the upper hand at pres- 
ent—spot stocks April 1 at danger point, say about 
4,000 tons for Europe and America, and these with 
consumption at present rate will be reduced to about 
3,000 tons May 1. 

“But at present prices will consumers add to their 
stocks? Will they not refrain from buying to the last 
moment, and with any surplus on hand will they not 
re-sell, knowing that they can replace for future de- 
livery at from one-half to one cent per pound less? 
Will the Chinese at these high prices release their hold- 
ings? 

“Again, it should not be forgotten that the Banka 
sales in Holland will be increased by 100 tons monthly, 
while Billiton will be increased 50 to 100 tons monthly. 

“China is exporting its native tin in larger quanti- 
ties, and irom an importing nation may soon become 
an exporting one of large proportions. 

“At present prices Bolivia is doing her best to in- 
crease her exports in tin, and from about 12,000 tons 
in 1905 we may expect a substantial addition this year. 

HIGHEST PRICES OF RECORD, 
“The visible supply of tin has decreased during the 
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past year about 3,000 tons, and stood on April 1 at 
14,592 tons, according to C. Mayer, secretary of the 
New York Metal Exchange. The price in the mean- 
time has risen more than £30 per ton in London and 
about 10 cents per pound in New York. 

“Tt is well known that in the summer of 1904, simul- 
taneous with the improved situation in Wall Street, 
the various industries throughout the world took on re- 
newed activity. Tin, being an extremely speculative 
article, was one of the first to be affected, and with 
varying fluctuations was carried on through 1905 from 
25'4c to present high prices—38c and 38'%4c in New 
York.” 

The highest price for tin ever recorded was on‘ 
Wednesday, April 4, when the spot metal sold at £174 
at London and 38.20c at New York. The previous 
highest price was reached in January, 1888, when spot 
tin was quoted at £170 at London and 37c at New 
York. 

The highest authorities in the metal trade say that 
there is an actual scarcity of tin in the world, caused 
by increased consumption and a decreasing supply. 
It is estimated that the shipments of tin from the East 
Indies during the present month (April) will be in 
the vicinity of 4,800 tons, but as production is not in- 
creasing in the Straits these shipments may include 
the stocks heretofore held by the Chinese, and the gen- 
eral impression is that during the coming few months 
at least the supplies from the East Indies will be quite 
moderate. Manipulations are going on in London and 
Singapore, vet experts express the opinion that there 
should be no famine in tin. 





French Peas Colored with Copper. 


In a lecture delivered at the New Orleans Pure Food 
Show, Professor Channing Harrison, of the Bureau 
of Food Inspection of that city, had this to say about 
the fine looking French peas that meet with so much 
favor in this country: 

“The average American when he orders French peas 
expects them to be of the brightest green color, but in 
France he would never find them so. There he would 
find the crdinary dull color natural to peas, for the 
br'ght green article, highly colored with sulphate of 
copper, is only manufactured for the American trade. 
In some of these bright-colored goods there is often 
enough copper added to entirely destroy the flavor of 
the pea by the strong astringent taste of the copper, 
and in eating a dish of them we take often as large 
or larger doses of copper sulphate as that prescribed 
in the United States Pharmacopea.”’ 
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SAN JOSE PEACH PEELING MACHINE. After the season of 1905 we have no hesitancy in offering to Canners our latest type of peel- 





packer, and the hearty indorsement of the new user. 
beeling machine must not cut, bruise or permit the 


amount of water; this we have accomplished in a most thorough manner. 


APPROXIMATE WEIGHT, 2000 LBS. 


BERGER-CARTER COMPANY, 34-36- 


ing machine, feeling confident it will meet the most exacting requirements of the most critical 
Practical operation in the canneries has brought out the fact that a successful automatic peach 
fruit to remain in the scalders only the time set by the operator, at the same time using a minimum 
We solicit your correspondence. ° 


FLOOR SPACE, 3 FT. X 32 FT. 


38-40 Beale St., San Francisco, Cal. 


CALIFORNIA CANNING MACHINERY. 


eee 


Customers, Note—California methods have a reputation: we have Machines not in general use East. 


Write us.— 
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American Canned Meats are Popular in Madagascar. 

Consul Hunt of ‘Tamatave advises that the period 
of commercial and financial depression that has exist- 
ed in Madagascar since 1902 still continues, with few 
signs of improvement. The discovery of gold has at- 
tracted some attention. from mining engineers and 
capitalists from South African points, but the process 
of recovery from this source has not definitely begun. 
Ile writes: 

“Madagascar imported from the United States in 
1go4 articles valued at $15,694, an increase of $14,207 
over 1903. The principal imports were petroleum and 
canned meats. American canned meats are popular 
and are increasing in demand. ‘They are rapidly tak- 
ing the place of French canned meats, and are a staple 
commodity to be found in all parts of the island.” 

Canning Industry at Singapore. 

Regarding the canning industry at Singapore in the 
Straits Settlements, there is only one European canner 
there and he employs Chinese. All the rest are purely 
Chinese canners, with cheap ‘Chinese labor and with- 
out power machinery. The cans are made by coolies 
in slack times, so cost less than by machinery. ‘The 
Chinese canners are practically controlled by European 
exporters. They advance the canners the tin plate 
and in return take the canned product. The canners 
work on small profits, and many of them have failed 
during the last two years. Prices vary much, Fresh 
pineapples sell to canners for about $2.50 gold per 
100. The quality is irregular. There was exported 
from Singapore during the year 1904 to all countries 
437.955 cases, valued at $2,490,602, Straits currency ; 
to the United States 55,124 ¢ valued at $327,929, 
Straits currency. 


cases, 


Canned Fish and Fruit in Chile. 

Special Agent Hutchinson of the Department of 
Commerce and Labor in discussing trade of the United 
States with Chile says in regard to canned goods: 

“Canned salmon is rapidly becoming an article of 
large consumption, the total imports in 1904 being 
valued at $129,000. The United States has been most 
successful in this trade, supplying about 94 per cent 
of the total, or $122,000 worth. It is probable that 
this amount could be doubled, even with the present 
population-of Chile, if our canners could see their way 
to putting up the goods in a greater variety of small 
tins, especially to meet the needs of the poorer por- 
tions of the population, and the organization of a sys- 
tematic propaganda. 

“Some business is also done in canned fruits and 
vegetables from California, but the trade is seriously 
handicapped by the ability of Chile to produce these 
goods herself and her determination to protect the in- 
dustry. The Chilean goods are inferior to the Ameri- 
can, but not sufficiently inferior to enable us to over- 
come the duty of 60 per cent on a valuation of 9 cents 
per pound on vegetables and 11.4 cents per pound on 
fruits. We have a certain amount of trade, but it is 
confined to the demands of the richer classes only.” 

London Canned Goods Market. 

[ regret to state that salmon remained very firm. 
The ™% lb. Fraser river flats were, however, rather 
slow of sale. 


All British Columbian kinds tended up- 


FOREIGN TRADE. | 





THE CANNER AND DRIED FRUIT PACKER. 


wards. Lobsters were firm, too. That was also the 
case with sardines. Generally, fruits were in better re. 
quest, and pines advanced. I expect Singapores wij} 
yet higher. Touching sardines, a Lisbon corre. 
spondent assures me that the Portuguese “catch” has 
been quite unsatisfactory. There was a rumor of q 
coming “combine” among the packers. Subsequently 
| heard very gratifying reports from various quarters 
as to the gov x] flavor and taking appearance of most of 
the Californian fruits that has arrived this month, 
Grocers should find plenty of choice, and might make 
a feature of these excellent fruits. Apricots, for ex- 
ample, run cheap, while at the close salmon was stiff. 
Corned beef was relatively cheap and neglected, |t 
is gar while to pick up small ox tongues at ruling 


“oy 
SU 


rates. Californian apricots offer inducements, too, to 
buyers. Note this month of March the tariff on lob- 
sters in Germany will advance——Grocers’ Monthly, 


london. 


Canned Goods Imports Into United Kingdom. 

The following figures show imports into the United 
Kingdom during February of the present years as 
compared with the same month during 1905 

—In February— 


1900. 1905. 
Condensed mulk, pkgs. .....0.06000000. 147,275 177,228 
NE OO SEE IAG MEE CES ECE 3,210 1,965 
CUCU CAINE, (5a oS co-s 508 bbe cee cca 10 250 
PE icp cwas ca amh ans vcewws 193,249 64,800 
ER ee reer 31,461 38,301 
Califorintn: ratte, Ges. « «0.0.00 0060503 158,329 214,112 
Fvaporated apples,. pkgs............... 3,145 1,767 
See eer 12,899 15,308 
Evamotated a0fic0t8, BESS....5.655060505  soscees 506 
WUMEROOLE PUMICE, DEBS. «6 ..605660 600000 43,005 10,313 
Tomatoes, American, pkgs............ 2,750 1,847 
Tomatoes, French, pkgs.............. 1,798 668 
Fomatoes, Italian, pigs... «2.5 ...<0<05 7,742 16,959 


Stavanger’s Big Fish Cannery. 

Stavanger has established the largest fish-canning 
industry in all Scandinavia, writes Consul Rasmusen . 
at that place. He sends a fuli description of the herr- 
ing fishing industry of that region, which may be 
examined at the Bureau of Manufactures. 


Trade at Panama. 

D. O. Lively & Co., Panama, Republic of Panama, 
—D. O. Lively of this firm advises us that they are do- 
ing a general provision business, selling on brokerage 
almost everything in the line of groceries. | Among 
other lines they are agents for Armour & Co., also 
Pillsbury’s flour. Canners and others who desire to 
market their goods in that district should communi- 
cate with this firm. Their references are good. 

Editor’s Note.—Mention of foreign concerns appearing from 
time to time in THE CANNER are not advertisements, but are 
published by us with the idea of aiding foreign distribution of 
American canned goods. Progressive canners will note and 
take advantage of such information. 





Surplus Seed. 

You will be making a mistake if you wait too long 
before disposing of that surplus seed. Don’t wait 
until planting time gnd then try to sell—do it now 
A want ad. in THe CANNER will find a buyer. i 
kind of seed, you know, pumpkin, corn, pea, just any 
kind. 





IF YOU WANT TO BUY OR SELL NEW OR SECOND-HAND 
CANNING MACHINERY; SELL OR BUY A CANNING FAC- 
TORY; SELL OR BUY SEE D CORN, SEED PEAS, ETC. TRY 
A WANT AD. IN THE CANNER ————"—"—"——"— 



































BUCKLINITE 
Coated Cans 








If you contemplate using our coated cans 
you should give us your order as early 
as possible to insure having them when 
needed. There is every indication that we 
wi'l be taxed beyond our capacity. 88 
The coating of these cans is composed of a 
vegetable gum entirely harmless. Process 


and article patented. :: : s 








National Canning é Mfg.Co. 


—— C. §. BUCKLIN, Manager 
Boston and Hudson Sts., BALTIMORE 
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Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md. 





This is the Best Machine in use for making Tomato Pulp for Ketchup and for 
Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day, FLOOR SPACE - 4x6 feet. WEIGHT—700 Ibs. 


Mn NESTERN AGENTS 


Sprague Canning Machinery Company, 


a mnnmmewe HIC AGO 

















Canners, 
Grocers, 


Packers 
and others 








Send us your inquiries for your 
1906 supply of glass packages— 
we have a complete and up-to- 


date line and want your business. 


SPECIAL 


Our new “Simplex” 
Mason Jar, with 
Glass Cap, isa win- 
ner—no metal parts 
to tarnish « + «+s +» 


G.A.Poppelbaum €Co. 


36 La Salle Street, CHICAGO 
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CANNED GOODS NOTES v7] 








W. L. Landon, of Council Bluffs, Iowa, is planning to erect 
a fruit cannery at Post Falls, Idaho. 

The Flora (Ill.) Canning Company is contracting for to- 
mato acreage for the coming season’s pack. 

It has been decided by the directors of the company not to 
operate the Lanesboro, Minn., canning factory this year. 

A report from Huntsville, Ala., says that farmers will plant 
200 acres of tomatoes for the canning factory at that place. 

The Sea Beach Clam cannery, near Aberdeen, Wash., is 
in full operation and is giving employment to about thirty 
hands. 

We understand that the Elgin (la.) Canning company has 
decided not to contract for more than 600 acres of sweet corn 
this year. 

A fruit cannery is assured at Ferndale, Wash. A company 
has been organized and the site secured. Building will be 
erected 50x120 feet. 

We hear that Wm. M. Traver has purchased the canning 
plant at Decatur, Mich., and that he will operate it during 
the 1906 season. 

At a meeting of the Nooksack Valley Fruit association at 
Everson, Wash., it was decided to build a fruit and vegetable 
cannery at once. 

A recent dispatch from the coast says that a fruit and vege- 
table cannery will probably be established this season at Enum- 
claw by Otto Tamm. 

The S. B. Neff & Co. tomato cannery at Middletown, Del., 
has been sold to Thomas & Camp, of Baltimore. The con- 
sideration was $4,000. 

The Bay Island Producers’ union, recently formed at Ta- 
coma, Wash., contemplates the establishment of a large fruit 
and vegetable cannery. 

J. C. Klegg, Athens, Mich., has purchased the old canning 
factory at Climax for $456. It is unlikely that it will be 
operated again as a cannery. 

There was a meeting of stockholders of the Owatonna 
(Minn.) Canning company at Owatonna last Saturday to con- 
sider plans for the coming season. 

The A. W. Colter Canning company, North Washington, 
O., will be enlarged for the coming season’s pack. The fac- 
tory will be operated on tomatoes. 

The Fredonia (N. Y.) Preserving company has sold the 
buildings and power plant of its Sinclairville, N. Y., factory. 
It will no longer be used as a cannery. 

The canning company at Walton, Ky., according to a re- 
port, has been contracting for tomatoes at 20 cents per bushel. 
A considerable acreage has been secured. 

A report from Berrien Springs, Mich., says that the can- 
ning factory machinery is being taken out and will be shipped 
away and the building torn down and sold. 

The Dearborn (Mo.) Canning company has contracted for 
200 acres of tomatoes for the coming season’s pack and will 
also build a branch factory at Edgerion, Mo., this summer. 

We hear that the canning factory at Sandy Lake, Pa., will 
not be reopened this season. The liabilities are reported to be 
about $8,000, with assets considerably smaller. 

The Ney (O.) Canning company has elected officers for the 
ensuing year as follows: President, Charles Stailey; secre- 
tary, C. F. Goller; treasurer, Charles Fieldner. 

A canning factory is being erected at Bonham, Tex. The 
enterprise is being established by V. Steger, of Bonham, who 
is reported erecting another cannery at Ravenna. 

The canning factory at Newman, IIl., owned by the New- 
man Canning company, will be operated this year, principally 
on tomatoes, acreage for which is being contracted for. 

The California Fruit Canners’ association, says a report 
from Marysville, is making extensive preparations at that 
place and at Yuba City for the approaching fruit canning sea- 
son. 


Winters & Prophet, Mount Morris, N. Y., are reported 


negotiating for the purchase of the plant of th 


Purity Can- 


ning company, New Castle, Ind., to establish an Indiana 


branch. 

J. C. Carpenter, of Aldine, Tex., has a plan on foot for the 
establishment of a concern for the manufacturing of fig pro. 
ducts at Houston, Tex. He proposes to preserve the fruit op 
a large scale. 

The following item is taken from the Fayette (Q) 
Record: “The Fayette canning factory already has over two 
hundred acres under contract for the coming season and pros- 
pects are bright.” 

It is reported that Frank Clark, of Richmond, Ind., has sold 
his interest in the new Paris Canning company to his part- 
ners, Messrs. Samuels, Peele and Pence. Mr 
tary of the company. 

A. L. 
of the Chief Canning company 
chase price being about $10,000. 
owners will operate the factory. 


) 
Pence is secre- 


3rewer and Julian Leavitt have purchased the plant 
at Plain City, Utah, the pur- 
We understand that the new 


A report from Hamilton, Ont., Canada, says that E, D. 
Smith intends to establish a canning factory at Beamsville. The 
Beamsville city council has granted him exemption from taxa- 
tion for ten years and free water. 

W. F. Ripley, of Denver, Col., is at Ontario, Ore., making 
arrangements for the establishment of a cannery, fruit presery- 
ing and vinegar plant. Work will commence at once and 
cost of entire plant will be $15,000. 


A fruit canning plant is being constructed at North Yakima, 
Wasn. The buildings will be stone, two stories high and 148 
x150 feet square. It will be one of the most complete can- 
neries in that section of the country. 

Farmers in the vicinity of Roswell, N. M., are being urged 
to plant crops sufficient to supply the canning factory this sea- 
son with vegetables enough for a run. A higher price is to be 
paid for tomatoes this season than last. 


Peas and tomatoes will be included among the products of 
the Peru, Ind., canning factory this coming season. A report 
from Peru says that 700 acres of tomatoes have been con- 
tracted for by the factory management. 


A report from Salem, N. J., says that the Hiles & Hillard 
canning factory of that city has been leased to Messrs. Wm. 
Numsen & Son, Inc., of Baltimore, Md. The Baltimore firm 
will operate the factory the coming season. 

There is a probability that a fruit cannery will be estab- 
lished and operated this season at San Antonio, Tex. The 
Retail Merchants’ Association, of San Antonio, is reported to 
be taking an interest in the proposed enterprise. 

The Brunswick Canning company, of Frederick county, 
Md., has been incorporated. ‘The capital stock of the com- 
pany is $20,000. The incorporators are John L. Jordan, J. P. 
Karns, L. B. Wenner, William R. Davis and others. 


M. S. Hoffman has been engaged by the Star Canning 
company, Shoemakersville, Pa., as processor for the coming 
canning season. We hear that the Star Canning company 
will increase its acreage this year as compared with last. 

Fire recently destroyed the George C. Insley canning fac- 
tory at Lakesville, Md. Mr. Insley carried some insurance 
on the building, but it is not believed that it is sufficient to 
cover the loss. The building was located on Charles Creek. 

A report from Lockport, N. Y., states that the Fredonia 
Preserving company has decided to locate a $35,000 branch 
plant at New Faine. We understand that the town of New 
Faine raised $3,600 and guaranteed sufficient acreage to keep 
the plant in operation. . 

This item from Macy, Ind., is reprinted from the Peru 
Journal: “The Peru Canning company has only to secure 
about ninety acres of tomato ground in this vicinity to make 
this a payable shipping point. Several men here are putting 
out five and ten acres.” 

The Charles F. Loudon company will operate a plant this 
year at Terre Haute, Ind. The products will be tomatoes, 
tomato catsup, baked beans, soups, plum pudding, chile sauce, 
etc. Over 500 acres of tomatoes have been contracted for 
from farmers in that vicinity. 
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According to a report from Little Rock, Ark., the Para- 
‘ -tory has close to a hundred acres of tomatoes 
t in that vicinity. The report said that the con- 
from one to three grades with each farmer, at a 
25 cents a bushel. 


gould canning 
under contrat 
tracts call tor 
stipulated price ot 

The Richmond, Ind., canning factory has passed into the 
jossession of Henry Bullerdick, who paid $6,g00 for it to the 
setignee, George Bullerdick. The new owner has begun prep- 
arations for operating the plant during the 1906 season. He 
has contracted for uj wards of 200 acres of tomatoes. 


John W. Brill, of Lowville, N. Y., is now at Fonda, where 
he is in charge of the interests of the Mohawk River Canning 


company. At a recent meeting, held in Utica, the following 


oficers of the company were elected: President, Henry L. 
Gates; vice president and treasurer, Fred J. Brill; secretary 
and treasurer, John W. Brill. 


The canning factory at Belle Plaine, Ia., will be operated 
on tomatoes this year. D. J. Lee, formerly with the canning 


companies at Vinton and Tipton, Ia. has been engaged as 


superintendent The officers of the Belle Plaine Canning 
company are: W. A. Mall, president; E. Nichols, vice presi- 
dent: John C. Miller, secretary. 

The Spokane (Wash.) Canning company has been incorpo- 


rated, the capital stock being $25,000, by Wm. H. Stanley and 
L.R. Hamblen. Julius S. Edwards, who was superintendent 
of the Storm Lake (la.) canning plant last season, will man- 
age the Spokane factory. Mr. Edwards left for Spokane last 
week. He is a very vi aluable man. 


The Green Valley (Cal.) Canning company has assured 
the farmers of that section that it will pack all the asparagus 
they bring to the plant, and the farmers have accordingly made 
vp their minds to put in a considers ible acreage next season. 
It has been demonstrated, we unders‘and, that a good quality 
of asparagus can be grown in the Green Valley district. 


The Freeport (IIl.) Standard recently published the fol- 
lowing item: “Architect U. M. Du:tman is drawing plans for 
a remodelling of the Keene canning works, it being the inten- 

on of Mr. Keene to be prepared to handle a larger amount of 
ieee this year than ever before. Twice the usual output 
of peas will be canned this year and more corn and pumpkin. 
New machinery will be added and a sig smoke stack will be 
built.” 

We hear that the 
and the trustees of the 
ciation have agreed to conduct 
general office, and Edward M. 


Wenatchee (Wash.) Canning company 
» Wenatchee Valley Fruit Growers’ asso- 
their business from the same 
Foy, heretofore manager of the 
Wenatchee Canning company, assumes the management of the 
business of both corporations. The canning company expects 
to double the capacity of the building, add new machinery and 
handle a great amount of the fruit this season. 
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Pickle company of Dallas has filed an amend- 
its charter, increasing its capital stock from $2,000 to 


The Texas 
ment to 
£4,000 

The Oklahoma Vinegar 
station at Terrell, Tex., this year. 
bers will be grown. 


company will operate a_ pickling 
A large acreage of cucum- 


The Brower Red Bank, N. J., 
operate canning and pickling factories ; 
The incorpora‘ors are: T. H. Brower, 
G. H. Martin. 


It is reported that the owners of the Rochester (Ind.) 
pickle factory will pay 50c per bushel for cucumbers this 
coming season. It is stated that all kinds, unless unreason- 
ably large, will be acceptable. 


Sisters, have incorporated to 
capital stock, $30,000. 


Edward R. Shane and 


A pickling station will be es‘ ablished this season at Lehi, 
Utah, and the farmers in that locality will plant upwards of 
100 acres of cucumbers, in addition to cabbage, peppers, ete. 
Che plant will be operated by the Mount Pickle company, Salt 
Lake City. 


_Atticles of incorporation of the Mount Pickle Co., Salt Lake 
City, Utah, were filed recently. The capital stock is $50,000, 
divided into shares of the par vi alue of $100 each. The officers 
of the Mount Pickle Co. are: C. W. Blount, president; J. B. 
Cosgriff, vice- presidents: H. P. Clark, secretary and treasurer. 


It is learned that the Clear Lake, Minn., pickling plant will 
extend its business this year and in addition to cucumbers 
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will handle green tomatoes and catsup. Last year this con- 
cern distributed nearly $15,000 among the farmers in the vi- 
cinity of Clear Lake. The acreage is being increased this sea- 
son. 

Laughlin Bros. Co., capitalized at $30,000, are successors 
to the Union Canning Co., of Nappanee, Ind. The new con- 
cern takes over the canning company’s pickle salting stations 
at Nappanee and other points. ‘he incorporators are: A. A. 
and H. H. Laughlin of Nappanee, and M. H. Shaw of Chi- 
cago. For a number of seasons A. A. Laughlin has been con- 
nected with the Union Canning Co. 


The Sycamore (Ill.) Pickle works, established in 1904, 
has been sold, including all the pickles in stock, to the Squire 
Dingee company of Chicago, who operate a large number 
of pickling stations throughout the Central West. The Squire 
Dingee company have taken possession and are now making 
preparations to commence the season’s work. It is reported 
they will endeavor to contract for about 150 acres. 
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Recent advices from Santa Rosa, Cal., state that heavy 
rains in Sonoma county did a great deal of damage to cher- 
ries, peaches and apricots, and more or less injury to prunes. 
Karly pears that were in bloom were drenched. 


A recent report from Stockton, Cal., predicted that the 
peach crop would be very much shorter than last season. Ad- 
vices from most peach growing sections say that all fruits will 
be less plentiful than in the last two seasons. 


Very poor crops of peaches, pears and cherries are ex- 
pected in most parts of W ashington state this spring. Van- 
couver advices say that recent weather was of a kind to stop 
the growth of the buds sufficiently so that they would’ be too 
late to be hurt by the frosts which generally come in April 
and May. 


Mail advices from California say that prospects are very 
Hattering for a good yield of cherries in the Vaca and Suisun 
districts, and an average yield of peaches, prunes, almonds, 
plums and even pears is expected. The pear blight has done 
considerable harm in the Suisun and Vaca districts. Apricots 
will be short. 


Conditions on the Pacific coast as regards fruit prospects 
are reported by a well known shipper of cured fruits as being 
identical with those of two years ago at this time, when se- 
vere cold weather and heavy rain caught the trees blossoming. 
Reports say there is no doubt that both peaches and apricots 
will be a small crop this year. 

A letter from California says that “There will be a small 
peach crop on account of the continuous rain and cold weather 
for the past four or five weeks. The crop ,as well as the 
trees, has already suffered a great deal from the blight, and 
unless we have some warm weather soon there will be a 
great deal of damage done. There are no signs of the weather 
clearing up yet.” 

According to a recent report from Medford, Oregon, the 
concensus of opinion among orchardists is that fruits in the 
Rogue River Valley have not been as badly damaged by frost 
as was at first thought. It is now expected there will be a 
good setting of pears of all varieties; winter apples were not 


hurt, and a full crop of prunes is assured. Cherries will be 
about half a crop, and peaches are showing some life and 
buds. 


Consul Worman, of Three Rivers, Quebec, writes, on the 
strength of the report of the Canadian agent at Melbourne, 
that the rapid development of the orehards in Australasia, 
especially those in Tasmania, has brought to the English fruit 
markets a strong competitor to American and Canadian ap- 
ples. It was assumed by the English trade that some 700,000 
cases would be exported from Hobart during March and 
April, but cold weather and very heavy rains have turned 
promising into a failing crop, so that not half a crop will be 
harvested. The Canadian agent at Melbourne reports that the 
export will not exceed 380,000 to 400,000 cases as a maximum. 
The export of apples from the states of Victoria and South 
Australia have never yet assumed anything like the formid- 
able proportions of Tasmania. The same weather conditions 
have prevailed throughout these states, and the fruit crop is 
at least a month late. “It is now almost a. certainty,” writes 
the agent, “that the limited production of apples this season 


-from Australia will not have the slightest influence in the 


lowering of prices in England.” 





: Stimulants for Seeds. (a) 

The possibility of stimulating the germination, espe- 
cially of old seeds, and promoting the growth of plants 
by treating the seeds before planting with various sub- 
stances, has been the subject of a number of studies 
both abroad and in this country, which have yielded 
results that promise to be of practical value. It has 
been repeatedly observed that certain of the treatments 
used in prevention of smut (for example, use hot 
water and copper sulphate) apparently stimulate ger- 
mination and growth and result in a greater increase in 
yield than can be accounted for simply by the influence 
of the treatment in preventing disease. G. E. Stone 
and associates, of the Massachusetts Experiment Sta- 
tion, have shown that such results may be obtained 
by means of treatment with a variety of chemical solu- 
tions as well as by electrical stimulation of the seed. 
Of the experiments conducted in this country those 
made by I. A. Waugh, of the Vermont Experiment 
Station, and later repeated at the Massachusetts Ex- 
periment Station, have given results which promise to 
be of most practical value. Professor Waugh’s experi- 
ments, which were begun as long ago as 1896, were 
based upon the assumption that the transformation of 
the starch in the seed is an essential process in ger- 
mination, and that the so-called enzymes, such diastase, 
which are especially active in bringing about such 
transformation, would probably aid germination when 
used in the treatment of the seed. He therefore soaked 
old and fresh seeds of different kinds in solutions of 
diastase and similar substances before planting. He 
found in general that the percentage of germination 
and the vigor of the young plantlets were increased by 
such treatment, diastase, either from malt or from va- 
rious commercial preparations, being especially active 
in this respect. He found that tomato seeds responded 
especially well to the action of the diastase. 

In his more recent experiments Professor Waugh 
treated tomato seeds of different ages not only with 
diastase but with malt extract and with beer, which 
contain a certain amount of diastase. He found that 
the germination of old seeds was greatly promoted, and 
the vigor of the plants was increased by soaking over- 
night in weak solutions of diastase, or in malt extract 
or beer. The germination of tomato seeds five to six 
years old was increased 600 per cent by the diastase 
treatment. Similar results, though less marked, were 
obtained with fresh seeds, In all cases the plants were 
more vigorous, and apparently more resistant to dis- 
ease (damping off). The results in general indicate 
that this method of treatment may be profitably em- 
ployed if a cheaper source of diastase than that now 
available can be secured. 

The results obtained in these experiments confirm 
those by Jensen in experiments made in Sweden with 
oats and barley. He found that treatment of seed 
grain with a weak extract of malt gave an increase in 
the yields obtained at harvest time in comparison with 
seed treated with water only, showing that the extract 
produced an increased vegetative energy. 

Similar results are reported by Bréal and Giustini- 
ani, of France, with, however, a very different method 
of treatment, as follows: The seed was placed in a 
solution containing from one to five parts per thousand 
of copper sulphate, in which was stirred while boiling 
two to three per cent of starch. After cooling the 


mixture, four to five times its weight of seed was 
placed in it, thoroughly mixed, and allowed to re- 
main for twenty hours, after which the seed was dusted 
with lime and spread to dry. 


This method of treat- 
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ment increased the yield of all the crops experimented 
with, including corn, wheat, barley, oats, lupines ang 
buckwheat. 

These various experiments encourage the hope that 
some of these methods may eventually be profitably 
applied in practice in certain cases, especially in the 
stimulation of old seeds and others of low vitality 
Many important details, however, remain to be worked 
out before any of the methods proposed can be recom- 
mended for general or extended use. 

(a) Compiled from Massachusetts Sta. Bul. 43, Rpts. 1900 
P. 74, 1903, DP. 13; Vermont Sta. Rpts. 1896-97, p. 106, 1898, D 
290; Country Gent., 71 (1906), No. 2764, p. 60. 





Growth of Salem County’s Canning Industry, 


The early history of the canning industry in Salem 
County, N. J., was the subject of a paper read recently 
by Charles W. Casper before the Salem County His- 
torical Society. 

“Evaporation and the use of salt,” said Mr. Casper, 
“were the only methods known or practiced in the 
preserving of food until the beginning of the nine- 
teenth century. The French government enlisted the 
interests of scientists in the subject of preserving foods 
for the sea service by the offer of a large reward for a 
successful and practical method of doing it. The her- 
metic sealing of food in vessels and their immersion 
in boiling water to neutralize the effects of the air re- 
maining within was the formula finally evolved and 
adopted. 

“The industry was established here about 1820, the 
first establishment being in New York city. The 
formula soon became known and food preserving fac- 
tories sprang up all over the country. In 1835 Calvin 
Belden, a former citizen of Salem, commenced can- 
ning peaches (the writer made the cans), but not hav- 
ing the proper facilities for the business it was a fail- 
ure and he abandoned it. He put up about 1,000 cans; 
a large portion spoiled. Tomatoes are the principal 
things canned in Salem County as a business at this 
time. 

The tomato was brought to Salem, New Jersey, in 
1829, by some ladies from Philadelphia, nieces of a 
former citizen of Salem named I. Z. Coffer. They 
visited at a house on Griffith street now owned by Mrs. 
Grier (No. 147). John Cann, an old citizen of Salem, 
lived in the house at the time. The seed was sown in 
pots and plants transplanted in the ground. They 
were a curiosity in those days, being small, round and 
red. 

“The first regular canning factory for canning fruit 
and vegetables in Salem was built in 1864 by Theophi- 
lus Patterson, Richard B. Ware and Charles W. Cas- 
per. They canned tomatoes, pears, peaches, beans, 
pineapples, peas, cherries, blackberries and corn. Five 
thousand cans were made. The business was not 
profitable for various reasons. The firm dissolved ai 
the end of the year. 

“The year 1892 seems to have been the banner year 
for canning in Salem County. At that time there were 
thirty-one factories, large and small, canning 12,000,- 
000 cans of tomatoes in a season, representing 4,800 
acres, of an average of eight tons per acre, equal to 
38,400 tons at $7 per ton, $268,800 for the new mate- 
rial as it came from the growers—this large amount 
of cans put in cases of twenty-four each would re- 
quire 500,000 cases ready for shipment. If this mate- 
rial had all been shipped at one time by railroad tt 
would have required a train of cars eight miles long— 
























thus will be seen the value of the tomato crop for that 
Went 1903 and 1905 the tomato crop in New York 
State, Maryland and Delaware was a partial failure ; 
this brought buyers trom these states to Salem Coun- 
ty and the price was increased to $12 and $15 per 
fon, much to the advantage of the growers and disad- 
vantage to the local canners with whom they made 
verbal contracts. It is estimated that there was in 
1905 1,200 acres of tomatoes grown in Salem County 
at an average of six tons per acre, this would be 7,200 
tons at $10 per ton, $72,000.” 





Latest on Radium. 

Some further marvels of radium were explained in a 
lecture on the “Corpuscular Theory of Matter,” deliv- 
ered at the Royal Institute, London, by Professor J. J. 
Thompson, and reported thus by the London News: 

“Tt was known, he said, that in the course of an 
hour one gram of radium would give out sufficient 
heat to raise a gram of water from freezing point to 
boiling point. On the average, a radium atom lived 
for more than a thousand years, and it was only when 
the atom became unstable that its energy was liberated. 

“Professor Thompson expressed his own opinion 
that this was due to the loss of equilibrium in the sys- 
tems which were rotating in the atom, in the same 
way as a top fell when the speed of its rotation was 
not sufficient to preserve equilibrium. The energy of 
radium displayed itself only at the death bed of the 
radium atom. 

“Tt was said that there was as much enérgy in a 
pinch of radium as would carry an Atlantic liner across 
the Atlantic at full speed. That was quite true, but 
it was by no means claimed that a pinch of radium 
would carry a liner across the Atlantic, for, although 
radium possessed so much energy, it gave it off at an 
uncommonly slow rate. He had calculated that to pro- 
pel an Atlantic liner across the Atlantic in six days 100 
tons of radium would be required. 

“One of the most frequent applications of science 
was the promotion of bogus companies. He had heard 
of a company which was to disintegrate the atoms of 
ordinary substances, creating such energy that coal 
would soon cease to be of any value. Last year, Pro- 
fessor Bumstead, of Yale, carried through some in- 
teresting experiments to ascertain if it was possible to 


+ 


get even a little trickle of energy out of these sub- 
stances. The amount of energy obtained was just 


about equivalent to the work done by a fly going up 
a window pane.” 





Mr. Processor. 

Have you made your arrangements for 1906? If 
not, the quickest way to engage with a first-class can- 
ing concern to manage its factory this season is to an- 
nounce through Tne CANNeER’s want columns that you 
are open to engagement. If you are a good man there 
should be no difficulty in finding a “job” that’s worth 
having, because all the big canners read this paper. 





Willie’s Cold. 
Willie had an awful cold 
That turned into the croup, 
And every time that Willie coughed 
His tonsils looped the loop. 
‘ —Cornell Widow. 
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Statement of Dr. Wiley Before Committee 
Interstate and Foreign Commerce. 
Mr. Adamson: Before you became a chemist, you saw 
women make catsup and put it up hot in sealed bottles and 
keep it a long time, didn’t you? 


Dr. Wiley: Yes, sir. 
Mr. Adamson: Without putting anything in it? 
Dr. Wiley: Excepting the ordinary spices and condiments. 


| want to call the especial attention of this committee to this 
argument which | am presenting. I will state it again without 
reading from my manuscript, so as to make it perfectly dis- 
tinct. 

The human body is required to do a certain amount of 
normal work. That amount of normal work is a beneficial 
exercise of these organs. If you diminish the normal work 
of an organ you produce atrophy—lack of functional activity. 
If you increase it hypertrophy ensues, and loss of functional 
activity. Nearly all cf the organs that wear out do so from 
one of those causes, not from normal exercise of their func- 
tions. Therefore, assuming that the food of man, as pre- 
pared by the Creator and modified by the cook, is the normal 
food of man, any change in the food which adds a burden to 
any of the organs, or any change which diminishes their nor- 
mal functional activity, must be hurtful. 


Mr. sch: li the organs were always normal, death would 
not ensue? 
Dr. Wiley: I will not go so far as that, Mr. Esch. I de 


refer to longevity, though, and I believe this with all my 
heart, that when man eats a normal food normally the length 
of human life will be greatly extended. That is what I be- 
lieve. But if we consume abnormal food abnormally we shall 
lessen the length of human life. 

Mr. Townsend: Who is going to define normal food; there 
is a great difference of opinion about that? 

Dr. Wiley: I will admit that. 

Mr. Mann: Doctor, do you think the action of eating cran 
berries with turkeys is detrimental to health in any way or 
to any degree? 

Dr. Wiley: I will answer that as categorically as I can. I 
do not believe that a healthy organism is going to receive any 
permanent injury or measurable injury by eating cranberries 
because they contain benzoic acid. And I want to add this, 
that it is not because they contain benzoic acid that they are 
wholesome, but that if they did not contain it they would be 
more wholesome than they are. 

I want to accentuate this point: I noticed very many ques- 
tions from many members of the committee which leads me 
to think that you have this feeling, that if a substance does 
not hurt you so that you can measure it it is not harmful. 
That does not follow at all. Take this one substance of ben 
zoic acid. Benzoic acid never takes any part in the formation 
of tissue, and its degradation product is hippuric acid, which 
is a most violent poison. If the kidneys should cease to act 
for twenty-four hours there is not a man on this committee 
who would not be at death’s door from the hippuric acid and 
the urea which would be in the blood. Hippuric acid is per- 
haps far more poisonous than urea; it is a deadly poison. 
Therefore nature gets rid of it directly it is formed, other- 
wise health would be destroyed. 

Now, is there force in the argument, gentlemen, that in view 
of the fact that this degradation product comes from the nat 
ural foods which we eat—and I am not criticizing the Creator 
at all for putting them in the food—then benzoic acid, which 
occurs in natural foods and of which the degradation product 
is a violent poison if increased by an infinitesimal amount, and 
although we may not be able to note any injury coming from 
it, vet we should be advised to use it? There is a subtle 
injury which will tell in time. For instance, a mathematician 
desires to make a curve to express infinitesimaally small 
values which only the mathematician can consider, and to do 
that he has to have experimental evidence. He can not experi- 
ment at the small end of his curve; it is impossible. He ex- 
periments upon the part of the curve that he can measure, 
fixes the ordinates and the abscissas with the points that he 
can measure. Then he draws his curve, passing into the in- 
finitesimally small values. And it is the same with the sub- 
stances added to food. You must construct your curve on data 
which you can measure, and then you draw your curve down 
to the infinitesimally small. That curve is a curve the moment 


it varies from zero, although you can not see it or measure it. 
If vou add any substance to food—add, I say—which pro- 
duces a poisonous degradation product, or adds one additional 
burden to the secretory organs, you have changed that in- 
finitesimal small part of your curve that you can not measure, 
but the change is there all the same. 

Mr. Mann: 


Take the case of cranberries. Does benzoic 






acid in the cranberries to the extent that the benzoic acid 
exists injure cranberries as a food? 

Dr. Wiley: It is so small that you cai not measure jts 
harmful effects. 

Mr. Mann: But to the extent that it exists at all; of that 
the other values in cranberries as a food in the normal use of 
them overcomes the injurious effects of benzoic acid. If that 
be the case, might not that be the case of other preseryatiyes 
in other foods? 

Dr. Wiley: What is true of one is true of all, 

Mr. Mann: But with artificial preservatives. Might not 
the case arise where, although the food is injured to the exten 
in which the preservative exists, yet it has preserved the food 
so that it is better food, the total product is better than the 
food would have been without the preservative. That is what 
we want to get at here. 

Dr. Wiley: I stated that particularly in my introduction 
I said there were many places where preservatives were indj- 
cated. Wherever you can make food better, where it is jm- 
possible to have it without having a preservative, certainly the 
preservative is indicated. 

Mr. Adamson: I am curious to ask you, before you leave 
the subject of cranberries, about the effect of berries, in which 
I am locally interested. I can give up cranberries, but I cay 
not give up blackberries and huckleberries. 

Dr. Wiley: I wish to assure Mr. Adamson, so that he will 
have no doubt about it, that if he eats blackberries and huckle- 
berries, properly prepared, he will have no reason to think 
that they are injurious. Likewise those who eat cranberries, 
Do not misunderstand me, gentlemen. 

Mr. Adamson: There is really something in blackberries? 

Dr. Wiley: Do you mean a poisonous substance? 

Mr. Adamson: Yes, sir. 

Dr. Wiley: I do not suppose there is a food we eat that 
does not contain some element, not necessarily nutritious, that 
is of a poisonous nature in the sense in which I have ex- 
plained that term. 

Mr.. Adamson: They are thought to contain an astringent? 

Dr. Wiley: ‘They do contain tannic acid. Some chemists 
have thought they found traces of salicylic acid and benzvic 
acid in them, and they probably have. 

Mr. Bartlett: Huckleberries contain tannic acid? 

Dr. Wiley: Yes, sir. 

Because nature produces an almost infinitesimal quantity 
of substances in foods which add to the quantity of these poi- 
sonous exereta appears to me to be no valid argument for 
their wholesomeness. Could even the small trace of sub- 
stances in our foods which produces hippuric acid be elim- 
inated, the excretory organs would be relieved of a useless 
burden and the quantity of work required by them be dimin- 
ished. This would be conducive to better health and in- 
creased longevity. I fail to see the force of the argument that 
a deliberate increase of the work required by the adding of 
stbstances capable of producing poisonous degradation prod- 
ucts is helpful and advisable. Granting, for the sake of the 
argument, the grounds of a trace of benzoic acid and its 
analyses in all the substances mentioned by Professor Kremers, 
we do not find that this is a warrant to add more of these 
bodies, but, on the contrary, a highly accentuated warning to 
avoid any additional burden. That benzoic acid is a useful 
medicine, no one who has ever studied medicine will deny, 
but I think almost every practicing physician will tell you that 
the exhibit’on of drugs having a medicinal value in case 0 
health is highly prejudicial to the proper activity of these 
drugs when used in disease. The excretory organs of the 
hody become deadened in their sensibilities by the continued 
bombardment to which they are subjected and do not respond 
at the proper time to the stimulus which a medicine ts sup- 
posed to produce. Keeping the hand in cold water con- 
stantly would unfit it to be benefited by the addition of a cold 
zpplication for remedial purposes. 

I think that I need only call the attention of the committee 
to the wide distinction between a drug used for medicinal 
purposes and a food product to show them that all reasoning 
based on the value of drugs as medicines is totally inapplicable 
to their possibly beneficial effects in foods. I further think 
I shall be sustained almost unanimously by the medical pro- 
fession of the United States when J say to this committee that 
the “drug habit,’ which is so constantly and so unavoidably 


[ am sorry to say, formed in this country is one of the great- 
difficulty 


est sources of danger to the public health and of « . 

the use of remedial agents that can well be imagined. s 

fessor Kremers, on page 33. seeks to justify the statement he 
s of ben- 


reads from Professor Hare respecting the properties ‘f 
zoic acid by saying that benzoic acid is useful in — r 
the urinary organs which produce alkalinity. |! will sho 
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this committee later on that small doses of borax bring about 
this abnormal condition of the urine, and therefore it might 
be advisable in borax, which has been pronounced 
harmless by some experts here, to be able to counteract one 
of its particularly certain effects by administering a remedy at 
the same time that you supply the cause of the disease. For 
this reason your committee might well say in the bill that 
whenever borax is used in foods benzoic acid should also be 
used as a corrective of its dangerous influences. 

_f am_ somewhat surprised also at the reference that Pro 
fessor Kremers makes to salt, on page 34. Salt is not only 
a delightful condiment, but an absolute necessity to human life, 
and the fact that excessive doses of salt are injurious has no 
more to do with this argument than the fact that you can 
make yourself ill by eating too much meat. It seems to me 
astonishing in these days of rigid scientific investigation that 
such fallacious reasoning can be seriously indulged in for the 
sake of proving the harmlessness of a noncondimental sub- 
stance. Yet this is the argument advanced by Professor 
Kremers on page 34 in respect of salt, wood smoke, and other 
useful, valuable, and necessary condimental bodies. The argu- 
ment in regard to benzaldehyde in ice cream is on the same 
plane. The substance known as ice cream, as ustially made, 
is an inferior food product‘at best, and how it could be im- 
proved by the addition of a substance which increases the 
quantity of poisonous principles in the excrements is a matter 
entirely beyond my comprehension. I am perfectly familiar 
with the argument that this small quantity would not produce 
any harm. It is doubtless true, Mr. Chairman, that a slight 
increase for one day or even oftener of these bodies in the 
food would produce practically no measurable effect upon a 
healthy individual for a long time, but that in the end it 
would produce no harmful effect is contrary to all the rules 
of physiology and logic. 

Che body wears out and death supervenes in natural order 
from two causes: First, from a failure of the absorptive ac 
tivities of the metabolic processes, and, second, by an increased 
activity of the catabolic processes, producing increased amounts 
of poisonous and toxic matters in the system, while the ex- 
cretory organs are less able to care for them. Thus the gen- 
eral vitality of the body is gradually reduced, and even old 
age, which is regarded as a natural death, is a result of these 
toxic activities carried through a period of time varying in 
extreme old age from cighty {o one hundred years. This 
process is described by Profzssor Minot, of Harvard Uni- 
versity, as the differentiation and degeneration of the proto- 
plasm. On the contrary, it is not difficult to show that every 
condimental substance, by its necessary and generally stimu 
lating effect upon the excretory organs which produce the 
enzymes of digestion, produces a positively helpful result, while 
its preservative properties are incidental merely thereto. Con- 
diments are used not simply because they are preservatives, but 
because without them the digestive organs would not respond 
to the demands of nature, and therefore I ask your very care- 
ful consideration of the arguments based upon a comparison 
of noncondimental preservatives added to foods and the use 
of the condimental substances which are natural and neces- 
sary. I do not believe that your minds will be misled in the 
consideration of this important and radical distinction. 

A careful review of other parts of the argument of Pro- 
fessor Kremers shows that he unwittingly admits the poison- 
ous and deleterious properties of benzoic acid by calling at 
tention, on page -35, to the fact that when doses of it are added 
to all kinds of stock, so called, preserved in large quantities, 
it is boiled out or disappears by sublimation during subse- 
If benzoic acid is a harmless substance, as 


using 


quent treatment. ‘ 
suggested, why should so much importance be attached by its 
advocates to the fact that it is practically eliminated? Thus 
the advocates of benzoic acid at once, by their own words, 


show the insecurity of the platform on which they stand. 

Mr. Townsend: Did you understand him to testify in that 
wav as showing that that was the reason it was not harmful ? 

Dr. Wiley: No; excepting it was boiled out. _ 

Mr. Townsend: That was in answer to a question 

Mr. Esch: The use of it more particularly with reference 
to the preparation of the stock. 

Dr. Wiley: Yes; I have mentioned that in large quantities, 
in relation to the stock. 

You are asked to insert in this bill a provision which will 
allow the use of one-fourth or one-fifth of I per cent of ben- 
zoic acid in food products, which is practically ten times that 
found, as stated by Professor Kremers, in the cranberry 
which, of all known vegetable substances used as foods, con- 
tains the largest quantity. Fortunately, cranberries are not 
an article of daily diet. Do not, I beg of you, lose view of 
the fact that because a single dose of benzoic acid does not 














make you ill its daily consumption is wholly harmless, This 
Is a non-sequitur of the most dangerous character, Pro. 
fessor Kremers states his position on page 37, where he says. 

I know that salicylic acid has been used to a considerabh, 
extent; boracic acid also has been used. There are wor : 
things than that by far that have been used. The question is 
I suppose, of finding a preservative that, if it is not absolutely 
harmless, will do the least harm. ’ 

I must acknowledge my gratitude to Professor Kremers 
for thus stating in his own language a position which | regard 
as wholly irrefutable in respect of the use of benzoic acid tn 
foods. 

In this connection I desire to call attention to an error on 
page 38 of the record, where Mr. Bartlett referred to the As. 
sociation of Official Agricultural Chemists, the question bein 
if Professor Kremers had said that the association of chemist 
had recommended or approved the use of this benzoic acid 
The record reads as follows: 

Mr. Bartictt: What association is that? 
tion of Official Agricultural Chemists? 

WV. D. Bigelow: It is the standards committee of the As. 
sociation of Official Agricultural Chemists, composed of the 
official chemists of the various states. 

As the record stands, it would seem to indicate that the 
standards committee of the Association of Official Agricultural 
Chemists had approved or recommended the use of benzoic 
acid. Such is not the case. Mr. Bigelow only wished to iden. 
tify the committee to which reference was made, and did not 
intend, as it seems in the record, to say that this committee 
had approved and recommended the use of benzoic acid, 
This doubtless refers to page 32, where the question was asked 
respecting the constitution of the standards committee, and 
refers to the oil of bitter almond, which is a flavoring matter. 

I desire to state that the committee on food standards, to 
which reference is made, has never made any decision of any 
kind respecting the wholesomeness of any substance for which 
standards have been proposed or adopted. The whole ques- 
tion of wholesomeness of substances added to foods is reserved 
by the committee specifically for future study, and in this 
study it is proposed to secure the services of the most eminent 
physiologists and pharmacologists in the country. The sole 
question considered by the standards committee up to this 
time has been the composition of a body as respecting its 
standard of purity and not with reference to its wholesomeness 
as a food. 

Farther down on page 38 Professor Kremers says that he 
has searched through all literature and has not found a state- 
ment that benzoic acid administered even in medicinal doses 
would produce harm. I would like to compare this with his 
own quotation of Professor Hare on page 33, in which it is 
said: f 

Ordinary doses cause a sense of warmth through the entire 
body, which feeling increases with the amount ingested, large 
quantities causing severe burning pain. 

Asked by Mr. Richardson, Professor Kremers acknowledged 
that there might be many persons who would be injuriously 
affected by benzoic acid. Now, when anyone is accused of a 
crime it is no defense to prove that the crime was not com- 
mitted against a hundred or a million individuals. It is suff- 
cient to prove that it was committed against one. Professor 
Kremers acknowledges that benzoic acid may be harmful, 
therefore Professor Kremers has convicted benzoic acid as 
being a harmful substance; and, therefore, his argument that 
it should be used indiscriminately in foods, or, as asked when 
before this committee, be permitted to the extent of one- 
fourth of I per cent, being ten times the quantity produced i 
its most abundant natural substance, seems wholly illogical. 

Mr. Townsend: That would be true of any article; that 
not only applies to a preservative, but it applies to all kinds of 
foods as well. 

Dr. Wiley: Well, yes; but foods and drugs must be re 
garded differently. 

Mr. Bartlett: There are people who can not eat food 
ordinarily regarded as harmless. There are certain people 
who can not drink sweet milk; and I know people who car 
not eat eggs of any description, nor anything that has an 
egg in it. Now, do you think that everybody ought to be 
prevented from eating eggs or drinking milk if a half a dozen 
people in a thousand are injuriously affected by them? 

Dr. Wiley: Certainly not; nor would I prevent anybody 
from using benzoic acid who wanted to do it, but I certainly 
would help persons from using it who did not want to use it 
I am not advocating the prohibition of the use of benzoic 
acid by anybody who wants to use it. I would be in favor of 
putting benzoic acid in a little salt-cellar, the same as 18 us¢ 
for salt and pepper, and letting the people use it if they want 
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to. I think benzoic acid would not hurt me, or be injurious 
to my system, if I used it one day—— 

Mr. Bartlett: You know some people have tried to eat a 
quail a day for thirty days, but they get sick. 

Mr. Adamson: Is there not a great difference between the 
occasional use of these poisons medicinally, in cases of emer- 
gency, and the use of them in any quantities in food? 

Dr. Wiley: I think that is a great point. I will come pres- 
ently to the statement of Professor Vaughan, which covers that 
case beautifully in the testimony he gave here. 

Now, gentlemen, you are more interested in benzoic acid 
than any other, I think, and I would be very glad if I could 
lay before this committee the results of our work on benzoic 
acid. I will state briefly that the magnitude of this work has 
been so great that while we have gone over the experimental 
data, including thousands of analyses which we obtained by 
experimenting upon twelve young men over a period of three 
or four months, we have been unable to collate all the analyses 
and study the data as we have done with the boric-acid tests. 

Mr. Lovering: Is benzoic acid desirable for any other 
purposes than a preservi itive ? 

Dr. Wiley: It is an exceilent medicine for many 

Mr. Lovering: Does it make a food relish? 

Dr. Wiley: Oh, no; it is noncondimental. 

Mr. Gaines: Do you consider it harmful or healthful to 
have a vegetable or a food product preserved from decay prior 
to the process of digestion? 

Dr. Wiley: I will say that I believe the great majority of 
food products are best when fresh. There are some fool 
products that may be improved by keeping, such as, for in- 
meat, poultry, game. There are others that are never 
as the moment they are produced, like eggs, fish, or 


purposes. 


stance, 
sO good 
vegetables. 
Mr. Mann: 
subject of ptomaine poisoning ? 
Dr. Wiley: No, sir; not at all. 
Mr. Mann: Is not that really the 
large extent here, as to the relative desirability of taking 
chances on slight poisons from preservatives? 
Dr. Wiley: That is a very important point in animal prod 
ucts and milk. 


Mr. Mann: 


Have you ever given any special study to the 


question involved to a 


Ptomaine poisoning is a common method of 
canned goods and everything of that sort. 


poisoning fron 

Dr. Wiley: Whenever a protein substance—which is one 
of the most important constituents of our foods—undergoes a 
certain kind of decay under the influence of pathogenic or- 
ganism, one of the degradation products is a composition 
called ptomaine. There are many different kinds. That of 
course is very objection: ible, very dangerous. Many of you 
have read of whole companies being poisoned in the summer 
time by eating ice cream. No one is ever poiso med by eating 
fresh ice cream. An assistant of mine was in a cold-storage 


house a few days ago and noticed large numbers of very nice 
tanks being ey and asked what that was for. They 
said that in May and June we will put in our supply of cream 
for the Fourth of July. That is why so many Fourth of July 
picnickers are poisoned by ptomaines. 

Mr. Gaines: Where do these organisms come 

Dr. Wiley I do not know where the organisms come from, 
but the ptomaines come from the degradation of the protein 
of the cream, casein, and other protein — of milk. 

Mr. Gaines: Degradation is a process of decay prior to the 
process of digestion? 

Dr. Wiley: Yes; it is that, 


from? 


but something beyond that. A 








ptomaine is never produced by an ordinary healthy organism, 
It isa pathogenic organism that produces it. 

Mr. Gaines: That is what I wanted to reach, 
would have some relation to the statement as t 
that is done by decayed stuff and the harm that 
small amounts of some preservative. 

Dr. Wiley: It is a very proper inquiry to make. 

As I say, I regret that I can not lay before you the results 
of the benzo ic-acid series, but I have just a few data, not the 
conclusions, which I have copied, and I will have them printed 
so that the committee may read them. They are data taken 
out of books, but not discussed, and I thought you would be 
interested in seeing something of the data themselves, | 
wish to say that these data are all subject to rechecking againist 
the original before being finally published. I have just taken 
this out from the records as they stand to show somethi ling that 
we have done on this important subject. 

Mr. Mann: Have you formed any conclusions from your 
investigations as to the desirability or necessity of the use 
of benzoate of soda in tomato catsup? 

Dr. Wiley: I will come to that. I have a special article oy 
that. 

Mr. Townsend: Why was this report not made before? 

Dr. Wiley: It was impracticable for us to do it. There js 

limitation to human possibilities in that respect. 

Mr. Townsend: ‘That was completed over two years ago, 

Dr. Wiley: The analyses were completed, I think, in the 
winter of 1904. The investigation on salicylic acid was com- 
pleted before that, and we are just now getting ready the final 
proofs on the salicylic bulletin and shall begin on benzoic acid 
and benzoates—that will be next. 

Mr. Townsend: The paper which you file shows the pro- 
ceedings you had? 

Dr. Wiley: Yes, sir; it is copied directly from our records, 

Mr. Bartlett: And the result? 

Dr. Wiley: Yes, sir; some of the results. Not the results 
of the metabolism, because they can oly be studied chem- 
ically. 

[ submit in this connection some observations r¢ specting the 
formation of hippuric acid, the ingestion of benzoic acid, and 
the effects of benzoic acid on health from the experiments 
which I have myself conducted. I submit these data to the 
committee in advance of the analytical study thereof and 
without prejudicing in any way the final conclusion that may 
be reached thereon. It is but fair to say in this connection 
that owing to the great mass of data that has been accumu- 
lated in the course of these experimental researches it has 
been impossible up to the present time to subject them all to 
analytical study. In the case of benzoic acid I may say that 
we have not yet even commenced this study, and what | 
submit, therefore, in this connection is simply a statement 
of some of the analytical data obtained and the results re- 
corded. It will be several months yet before we will be ready 
to offer these data for publication in the form illustrated by 
the data already published in Bulletin No. 84, Part I, con- 
cerning borax and boric acid. 

[ regret that it is impossible to lay before the committee 
complete data respecting benzoic acid, inasmuch as the claims 
of this preservative as being least harmful have been pushed 
most persistently before you. 


PATENT 


W. T. FITZGERALD & CO., Dept. 25, Washington, D. Cc. 


because jt 
0 the harm 
Is done by 





48 48 page book free, highest references 


























JAS. G. GRIEM, Pres. 


JAC. C. SCHMIDT, Vice-Pres. 


NEW HOLSTEIN CANNING COMPANY 


PACKERS OF THE 


UNIFORM ano BUTTER LILY sranps 


ALFRED T. HIPKE, Sec. and Treas. 

















PEAS anD CORN @ 


NEW HOLSTEIN 


- WISCONSIN 



































THE CANNER AND DRIED FRUIT PACKER. 








= , 
OUR NON-ACID 


ANCHOR BRAND 


SOLDERING FLUX 


Is prepared without the use of Mineral Acid, which is eliminated to conform with requirements of 


‘ THE PURE FOOD LAWS 


IT IS NON-INJURIOUS 


y 
BRAND , . 
harag ) Anchor Brand Non-Acid Soldering Flux 
7 5 
Alo, does not spot the cans; does not rust the cans. Makes a clean, bright 
seam, leaves the can clean—no flux is more efficient, no flux is more 
economical. It reduces leaks to a minimum. 





Used and Endorsed by the Largest Packing Firms 


For Can Making there is no better flux made. For capping, tipping and patching 
there is no better flux. It is used in making Millions of Cans a week at 
Union Stock Yards, Chicago, Omaha, Kansas City and elsewhere. 


FOR THE HAWKINS CAPPER 


Our Non-Acid Water Flux (Concentrated Solution) 
is the very best every made. Jt Tins the Steels Perfectly. 
Better ask Daniel G. Trench & Co., 42 River St., Chicago. 


They sell the Hawkins Capper. 


Our Non-Acid Water Flux (Mild Solution) for Hand Capping 


Does not corrode the soldering tools. It flows quickly and sweats the seam perfectly 
—leaves a smooth, bright seam. Does not splash, fume, smoke or emit caystic 
vapor—has no irritating effect upon the skin or mucous membrane of the operatives. 


Our Non-Acid Oil Flux 


Gives complete satisfaction wherever it is used. Is more effective than lard oil and 
rosin flux, and much more economical. It is smooth and has a perfect flow— 
does not become rancid—is non-combustible. It leaves the can clean and so 
reduces the expense attached to washing. It is rapid in its work and there 

is no bubbling of the solder on vent closing, as with acid flux. 


At the large packing plants leaks have been reduced by its use to practically nil. 


You cannot afford to risk using fluxes which contain Muriatic Acid or other injurious 
chemicals, when you can buy Anchor Brand Flux which is 


NON-ACID 


Sold in barrels containing 52 to 56 gallons, or in kegs of 5 or 10 gallons. 
Write for Booklet and prices. 


GARDEN CITY LABORATORY, Inc. 


TELEPHONE HARRISON 3224 1356 Monadnock Building, CHICAGO 
Ok TO—UNITED ZINC & CHEMICAL COMPANY, 22np anv Union Streets, CHICAGO 


TELEPHONE CANAL 1156 
SOLE DISTRIBUTORS FOR ILLINOIS, INDIANA AND MICHIGAN, 
































40 THE CANNER AND DRIED FRUIT PACKER. 


I may, however, give a few extracts from the medical history 
as recorded at the time of the experimental work. In the 
data recorded from April 21 to 25, 1904, I find that three mem- 
bers of the experimental class had very distinct symptoms of 
illness. No. 2 had numerous headaches, Nos. 5 and 6 com- 
plained of burning sensations in stomach and esophagus. 

In the period from April 26 to 30 the condition of No. 2 
was generally below the normal. Nos. 3 and 5 had burning 
sensations in throat and stomach. No. 6 had also similar 
sensations, but not so pronounced. No. 10 had a few attacks 
of cramps in his stomach. No. 11 had persistent headaches for 
two days. 

In the third preservative period, from May I to 5, the gen- 

eral symptoms mentioned above were developed in a more 
pronounced manner, and in all cases where the symptoms 
were described by the young men careful investigations were 
made to determine their genuineness. Toward the end of 
this period No. 6 was in such a distressing condition that the 
further administration of benzoic acid had to be omitted. Con- 
siderable vomiting occurred among several members of the 
class. 
In the fourth preservative period only three members of 
the class were able to continue the work. These were the 
only ones which had come through the third period in good 
condition Che other members had become sick during the 
third period. Already the general condition of their health 
pointed strongly to the fact that they would not be able to 
endure any further experiments, and consequently the pre- 
servative was withdrawn. In almost all cases where the limit 
of endurance was reached the subject became ill quite sud- 
denly. 

To summarize, it may be said that the most pronounced 
symptoms during the preservative period were burning sensa- 
tions in throat and esophagus, pains in stomach, some dizzi- 
ness, bad taste, and when the limit of endurance was reached 
the subject suddenly became nauseated and ill. In all cases 
but one there was a material loss of weight. And that this 
bad effect was continued during the after period shows the 
persistence of the after effect. Only two of the members of 
the class immediately showed an increase in health after the 
suspension of the preservative. If the jury, therefore, is 
polled, the verdict is eleven for conviction and one for ac- 
quittal. 

There is no doubt of the fact that salicylic acid is a drug 
which is often indicated, not only in diseases well established, 
but in conditions which, while merging on disease, might still 
be regarded as a state of health. It is apparent that it exerts 
an exciting influence upon the alimentary canal, stimulating 
the digestive Organs to greater efforts, and this stimulation 
leads to an increased solution and absorption of the fat ele- 
ments which are introduced into the stomach. In fact, it may 
be said, in the light of the data which are exhibited, to increase 
the digestibility of the food, meaning thereby its degree of ab- 
sorption and solubility. The same data which show the effects 
just noted indicate that the general effect upon the system is 
depressing. It tends to secure a more rapid breaking down 
of the tissue than it does the building up thereof, and thus to 
interfere -in a harmful way with the normal metabolic pro- 
cesses. There followed a gradual decrease of weight of the 
individuals, taken as a whole, although the quantity of food 
which was administered during the preservative and after 
periods was slightly increased, and for that reason there should 
have been experienced an increase in weight. 


The final conclusion in this matter, therefore, is that the un. 
enviable position which salicylic acid has heretofore held 
among the preservatives is unjustifiable; that it is not a very 
harmful substance; that there are many cases whiere its exhj. 
bition is attended with good results; that it is at first a stimy- 
lant to the digestive organs, but that finally it is an injurious 
substance, breaking down the tissues more rapidly than jt 
builds them up, diminishing the efficiency of the metabolic pro- 
cesses in maintaining the body equilibrium in a state of perfect 
health, diminishing the body weight, securing in many jp. 
stances symptoms of malaise approaching illness, and finally 
loading down the excretory organs with an additional labor 
which can not fail in the end to prove harmful. It appears, 
therefore, from a general review of all the evidence which 
has been secured that salicylic acid is in its final effects a 
harmful and therefore an undesirable substance in food 
products. 

[ think it is only just to say, having had personal superyi- 
sion of these experiments for four years, having noted daily 
the appearance and conduct of the men experimented upon, 
that of all the substances which we have used, salicylic acid 
appears the least harmful and most to be recommended if 
any. If you are going to admit any, salicylic acid is the one 
you should admit. This opinion is subject to revision when 
all the work is completed. And yet that is contrary to the 
general opinion. There I again differ with many of my ex- 
pert friends. 

I wish to say in justice to our own work, not that it has 
been well done, because I leave you to judge of that, but in 
so far as its magnitude is concerned, nothing of the kind has 
ever been done in the world before, and all the experiments 
that have ever been made on human beings with preservatives 
and coloring matters is scarcely equal in amount to the work 
that we have done. So that our data rest upon a much wider 
basis, a much larger number of people experimented upon, 
and a very much longer extended time than any other that 
have ever been secured in the world. 

Mr. Esch: How is your report on borax accepted by the 
scientific world, doctor? 

Dr. Wiley: The only criticism that I have heard is what 
Professor Vaughan made here, that it did not show that small 
quantities of borax were hurtful, though it did show that 
large quantities were. I will come to that point when I speak 
of his testimony. 

Mr. Bartlett: Salicylic acid is used in cases of rheumatism 
and neuralgia. 

Dr. Wiley: A most valuable remedy. But I will say, Mr. 
Chairman—and I know only from those engaged in the man- 
ufacture of preservatives; they are all friends of mine, pro- 
fessional and personal, so far as I know—that salicylic acid 
ic not so much used now as formerly as a preservative. It is 
a harmful substance, I have no doubt, but it has not the viru- 
lence tnat has been attributed to it. 

Mr. Townsend: In what product is that used as a preserva- 
tive? 

Dr. Wiley: Until legislation was had against it, it was al- 
most the universal preservative. Benzoic acid has only come 
in since salicylic acid has been prohibited. 

Mr. Townsend: Are there any manufacturers using it now 
in this country? 

Dr. Wiley: I think so, but I am not sure. We have not 
found it in any goods for a long while in this country, but I 
don’t know that it is absolutely given up. 
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Mr. Townsend: Do the Heinz people use it? 

Dr. Wiley: I don’t think so; no. 

Mr. Wanger: The use of salicylic acid in malt liquors was 
prevalent. 

Dr. Wiley: Yes, sir, twenty years ago in this and other 


countries. It is prohibited in France and in Germany, and 
in other countries. Now an English committee recommended 
pound. I have a record of the states which prohibit it and the 
states which regulate it in this country. Quite a large num- 
ber of states prohibit the use of salicylic acid. I think that is 
to permit its in quantities not exceeding I grain per 
good legislation. I am not objecting to it, but it is discrim- 
inating legislation, and that is the only thing unfair about it. 

Mr. Wanger: From what is salicylic acid made? 

Dr. Wiley: It is made from carbolic acid. Carbolic acid 
is the father of this whole series; and carbolic acid and toluol, 
from which benzoic acid is made, are both products of coal 
tar distillation. But salicylic acid is a direct descendant of 
carbolic acid, and benzoic acid is a caleba descendant of 
carbolic acid. 


use 


(Continued next week.) 


Amount of Tin Contained in Preserves. 

Medizinische Wochenschrift” 
ports on a lecture which Professor L. Lehmann deliv- 
before -the “Physikalisch-Medizinische Gesell- 
schaft” on the conditions under which tin is dissolved 
by preserves in cans. The speaker had previously dem- 
onstrated that the amount of tin found in these pre- 
serves had produced no injurious effects on animals 
fed on the contents of these cans for a long time. 
Canned vegetables contain from 100 to 150 milligrams 
of tin per litre, while meat preserves show only from 
50 to 100 milligrams. Exceptionally larger amounts 
have been encountered, and the non-poisonous char- 
acter of these has net yet been proven. The recent 
investigations dealt with the question as to what con- 
ditions must be fulfilled to cause smaller or larger 
amounts of tin to be dissolved by the contents of the 





The ‘“Muenchener re- 


ered 


can. 

It was found that tin cans containing from 
half to two per cent of tartaric acid solution showed 
large amounts of tin (from 500 to 1,000 mg. per litre), 


one- 


dissolved out during the month if the soldering was 
not absolutely tight, even if only very little oxygen 
could enter. If the tins were properly closed in the 


factory, very small amounts of tin only were dissolved. 
In contradiction to these findings was the experience 
that no very large amount of tin was dissolved out by 
preserves having a sufficient acidity, even in the pres- 
of The explanation for 


ence of an abundance of oxygen. 
this was found to be in the fact that scme of the tins 
had been coated with a good lacquer; in the case of 


meat preserves, a protective coat ng of fat had devel- 
oped on the walls of the tin, and with thick fruit juices, 
which, owing to the large amount of acid which they 
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contain might be thought to be particularly liable to 
dissolve the tin, the sugar present acted as a redial 
that is, an oxygen-consuming substance. 

Konserv. Zeit., January, 1906, ITI. 





Unionism is Fading. 

Every year it becomes more apparent that the trades 
union in the United States is losing ground, This js 
especially true in the iron and steel industry, This js 
due to the domineering methods of labor agitators, 
and not because the unions have not some germ of 
good in them. The labor leaders have > worked on the 
principle to always hamper the employer of labor as 
much as possible. The employers in the United States 
could not have been so successful against the labor 
organizations but for two things—financial resources 
and numerous applicants for positions. The concerns 
in the United States that have undertaken to defy and 
break up unionism in the mills and shops have been 
wealthy corporations that could withstand a siege, 
Hlence the United States Steel Corporation stands 
probably in the front rank to-day as opposed to organ- 
ized labor. One shop after another, mill after mill, 
and one subsidiary company after another, have taken 
the cudgel up against union labor and has defeated the 
organizations. The American Bridge Company has 
won out in its fight against those who sought to dictate 
every few months. the working policy of the company, 
With its vast resources and because of the 1 large num- 
ber of applicants for positions, the American Bridge 
( company has been enabled to get its work done with- 
out union labor—American Manufacturer. 
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Men who will make no compromise with question- 
able things. 

Men whose ambitions are not confined to their own 
selfish desires. 

Men who are not afraid to take chances. 

Men who are not afraid of failure. 

Men who are willing to sacrifice private interests 
good of all, 


will not think anything profitable that is 








TRADE-MARKS 


REGISTRATION OF PRINTS, LABELS AND TRADE-MARKS. 
U. S. PATENT OFFICE AND FOREIGN PRACTICE. 
REGISTRATION UNDER THE COMMON LAw. 
SEARCHES AND SPECIAL INVESTIGATIONS. 


-MINIMUM EXPENSE 


MAXIMUM SERVICE-- 


The D.L. R. B 


ESTABLISHED 1901 


SCHILLER BUILDING, 
109 Randolph St. 


CHICAGO 








S TEK-O 


THE GREAT STICKER 


A PERFECT PASTE IN POWDER FORM. 


ST and MOST 


Paste for Canners. 


GUARANTEED to be the BE 
ECONOMICAL 





CLARK PAPER @® MFG. CO., 


ROCHESTER, N. Y. 


35 AGENCIES. 
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OW that the season is past and the Machinery cleaned and 
N put in good shape,—those who purchased Knapp Labelers 
and Boxers find themselves ahead of the game. They find that 
it is much better and cheaper to label cans with a Knapp Outfit 
than any other method. Hundreds of successful packers use the 
KNAPP and would not do without it. Now is the time to talk 
about getting ready for the coming season. It will pay you to 
include a Knapp Labeler and Boxer in your list of improvements. 
Price according to capacity required. Write for particulars. 


BERGER-cARTER co. The Fred H. Knapp Co. 


PACIFIC COAST DEALERS 


34-40 Beale Street, SAN FRANCISCO, CALIF. 41 River Street, Chicago 
ee 35555533533 3353337 


9355553333333333333333333537 
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After an Experience of 40 Years in Building the 


SPRINGFIELD GAS MACHINE 


we offer this entirely new and wonderful apparatus. {| The cheapest Fuel Gas ever made. {| We utilize either Crade 
Distillate, Gas Naphtha, Stove Gasolene, or any product of petroleum, of a gravity of 68° to 72°. {| The most 
efficient. §| The most durable. ‘[ The most simple. Send for mange dealing in Facts written by Experts. 
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@NO ELEVATIO 


Gilbert & Barker Mf g. Co., 82 John Street, Niet York 





















Pear Blight Campaign Ended. 

The pear blight campaign for the present season is 
at an end, and most of the government experts who 
have been engaged in fighting the disease in Califor- 
nia have returned to Washington. Vref. Waite re 
ports that the work has been very thoroughly done 
in the principal districts, and that much progress has 
been made toward the eradication of the disease. but 
the fight is by no means ended. So long as even a 
little blight remains alive in the state the pear-growing 
industry will be in danger. Prof. Waite says that, 
as a rough estimate, he would say that about 90 per 
cent of the holdover blight has been destroyed. but 
the remaining 10 per cent, if allowed to spread, can 
easily ruin every pear orchard in the state. It will 
require unremitting vigilance on the part of the grow- 
ers to keep it in check. 

The growers are the ones who must do the rea! 
work hereafter. It is probable that the government 
men will return in the fal! and continue their work, 
but without the hearty co-operation of the growers 
they can accomplish little. The growers must feel 
their own responsibility in the matter. The loss and 
the gain are both theirs, and they should be ready and 
willing to do everything in their power to eradicate 
this dangerous disease.—California Fruit Grower. 





Famine a Thing of the Past. 

\n interesting discovery is being discussed by the 
German press, which refers to the result of a recent 
investigation by Prof. Emil Fisher, of Berlin. It is 
contended that the principal nourishment required by 
the human body for its maintenance is albumen, ac- 
cording to the renowned professor of physiology, 
Pfeiffer, the source of all muscular strength. 

For this reason it has at all times been the endeavor 
of learned men to obtain more knowledge of this im- 
portant ingredient of our daily food. Up till now all 
efforts have been in vain, but, it was recognized that 
were it possible to make artificial albumen, a com- 
plete change in the present system of nourishing the 
human body would be brought about and would ren- 
der the now so necessary meat foods to a great extent 
dispensable. 

Prof. Fischer, director of the Berlin University, has 
gained the credit of having accomplished the first an- 
alysis of natural albumen. He has established the com- 
position of the various ingredients, some of which he 
has succéeded in producing artificially. The  sub- 
stance thus obtained he has called “polypeptide,” and 
it is said to possess a large number of the properties 
characteristic of natural albumen. 








We give SPECIAL ATTENTION to 


a 


Accounts of Indiana and Illinois packers especi- 
ally solicited. Quote us prices on spots and 
futures. Highest references. Unequaled ware- 
house facilities. :-: 9 t-: t=! t=! a 


R. H. Grinstead & Company, 
Brokers, = Louisville, Ky. 
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The vast importance of this discovery will be bet. 
ter comprehended when we realize that the introdye- 
tion of this artificial food will reduce the disastroys 
effects of bad harvests, pestilence, cc... 1 a minimum 
and cause famine to become a thing of the past, 










Little Splinters. 





Coffee grounds—Brazil. 

The man that won't bend usually goes broke, 

The higher you build your hopes the sooner they 
topple Over. ; 

Many people take time by the forelock, only to find 
it bald-headed. 

Boyce—“Did you say that you had been taking a 
turn on the Boardwalk ?”’ 

Joyce—‘I slipped on a banana skin.” 

The power of the press is often felt in a journalistic 
handshake. 

The Debtor—“What makes you think I have a fad?” 

The Creditor—“*You must have a handsome collec- 
tion of bills.” 

There is nothing in trying to be an early bird while 
there is such a demand for spring chickens. 

istelle—*What are you going to do with that hand- 
some bathing dress when the season is over?” 

Adele—“Turn it upside down and make a winter 
waist of it.”—Philadelphia Telegraph. 

























CANNER WANT-ADS 


All wants of Packers and 
Processors 





















































A PLAIN STATEMENT 
The Leonard Seed Co. 


This firm is well known to the canners and packers 
of the United States. It is the largest seed growing firm 
of the central west, where a very large portion of the 
seeds used by canners are produced. Its growing 
stations are variously located. Beans in different parts 
of Michigan and Wisconsin, where the soil produces the 
bright sample and high germinating quality; Peas in 
selected parts of northern Michigan and Wisconsin where 
freedom from bugs and full maturity is assured; Vine 
seeds and sweet corn in several states where the con- 
ditions are most suited to their growth. Garden seeds of 
all kinds at the points safely adapted to their best develop- 
ments. Both as to quality and quantity it meets the 
demands of its large and constantly increasing trade — 
Extract from 7he Canner, March 30, 1905. 


WE SUPPLY EVERYTHING IN SEED THAT CANNERS NEED 
WRITE FOR PRICES 


143 West 
Randolph 
Street 
79 and 8! 
East Kenzie 
Street 8 


CHICACO 
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Want Advertisements. 


To Insure Insertion Under This Heading Copy for Want Advertisements Should be in 


This Office 


Not Later Than Tuesday. 











a — = 
WANTED > FOR SALE—ALASKA SEED PEAS. 200 bushels, ma- 
— ——— chine cleaned; price low. Address “Alaska Seed,” care THE 


WANTED—A SE COND-HAND PE A I IL L ER IN GOOD 
condition. Give Rr how long in use, and present con- 

dition. Address ‘ Pontiac, Ill. 

POSI IT ION AS SUPE RINTENDENT AND 

familiar 





W AN’ rED 
aa ind berries, corn and tomatoes; 
Address E. C., care THE CANNER. 

WANTED SECOND HAND B. AKER, CONTINU ous 
Process. State size, price, Condition, and length of 
service. Address ‘‘D,’’ care THE CANNER. 


processor ; 
with mac bin ry. 


WANTED—4 SECOND-HAND KING FILLERS, 1 
second-hand Hawkins capper, 8 second-hand open retorts. 
Address Windfall Canning Co., Windfall, Ind. 





WANTED—POSITION BY UP-TO-DATE PROCES- 
sor and superintendent; reliable and industrious; best of ref- 
erences furnished. Address Up-to-date, care THE CANNER. 








WANTED ‘BY 





OLD, Est AB LISHED ceca ige firm, 
salesman, experienced in grocery brokerage business ; reliable, 
energetic; mail references. Address “M. B.,” care THE CAN- 
NER. 

WAN’ rE D—RELIABLE PROCESSOR FOR PEAS, 
corn, tomatoes, pumpkin and squash for Indiana factory 
Give reference and experience. Address “G G. 25,” care 
THE Canmmn. 
W ANTE D—POSITION AS SUPERINTENDENT and 


processor; 10 years’ experience; am familiar with all kinds 
of canning machinery; first-class references. Address A. B. 
C. 15, care THE CANNER. 


WANTED—LIST WITH ME ALL SECOND-HAND MA- 
chinery you have for sale, or state your requirements in this 

line of which I make a specialty. H. Cottingham, Baltimore, 
d. 


WANTED—POSITION AS SUPERINTENDENT OF 

capping room. One who thoroughly understands Hawkins 
capping machine. Familiar with all kinds canning machinery, 
good tipper and hand capper. Good record and best of ref- 
erences. Address “Capper Man,” care THE CANNER. 





WANTED—BOILED OR CONDENSED CIDER AND 


Vinegar Stock. Ly, hd y 


Chicago, Illinois 


FOR SALE 

FOR SALE ADMIRAL 
very low price. Address ‘ 
FOR SALE—CHOICE 


corn, strictly Connecticut grown. 
Conn, 


SEED PEAS; WILL MAKE 
‘Canner,” care THE CANNER. 


STOWELLS EVERGREEN seed 
Albertus N. Clark, Milford, 


FOR SALE—TWO TRIP L E testers, Stevenson make, for 
Nos. 1, 2 or 3 cans. In good order. The Sears & Nichols Co. 
Chillicothe, O 


a 








FOR SAL E —CORN AND TOMATO LABELS of aban- 
doned canneries : very handsome designs; samples furnished. 
Shearm: an Mercantile Co., Indianapolis, Ind. 


FOR SALE—TWO BAKER, 40x72, one ‘Sprague, oie. 
and one Niagara, 40x72, retorts. Corydon Canning Co., New 
Albany, Ind, 


CANNER. 


FOR SALE—1 GRASSHOPPER ‘SCALDER AND 1M. & 
B. Tomato Filler. First-class condition. Address D 25, 
care THE CANNER. 


FOR SALE CHEAP—2 
Ayars exhaust boxes, I 
condition. For further 
Co., Evansville, Ind. 


Ayars toppers and wipers; 2 
Stevens tomato filler. All in good 
particulars write Indiana Canning 





FOR SALE—PU MP KIN SEED. We have saved a few 
hundred pounds more pumpkin seed than we will want for 
our own use. For samples and price, address us. The Aus- 
tin Canning Co., Austin, Ind. 


FOR SAL E—ONE “EUREKA” GREEN 
No. 400; one “Stevens” 
topper and wiper; 
good condition. 
CANNER. 


FOR SALE—Choicest 





PEA GRADER, 
can filler for tomatoes; one Ayars 

one Grasshopper tomato scalder. Ail in 
For particulars address “F. A.,” care THE 





Stowell’s Evergreen Sweet Corn 
Seed; guaranteed germination 90 per cent; pure seed of 
highest vitality at very low prices. Address Dobry Sweet 
Corn Seed Co., St. Paul, Neb. 


FOR SALE OR RENT—A “Canning Factory ‘equipped 
with machinery for canning corn and tomatoes. Has been 
eperated only two seasons. Located in a good agricultural 
district. For particulars inquire of or address Rock River 
Canning Co., Byron, III. 


SEED CORN FOR SALE—WE HAVE A SURPLUS 

stock of choice Old Colony, Stowell’s Evergreen, Hickox 
Improved, Early Crosby, Acme Early Evergreen. Seed corn 
for sale at $1.25 per bushel, net cash. This seed is our own 
growing, of high germination, and has heen thoroughly se- 
lected and sorted; will be glad to furnich samples. Illinois 
Canning Company, Hoopeston, III. 











CODE BOOKS. 

1N RESPONSE TO A GREAT MANY INQUIRIES, WE 

have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through Tue CANNER, 22 E. a St., Chicago. 


CANNED GOODS ARE TOO CHEAP. WHY SELL AT 
present quotations, when you can store with WAKEM 
& MCLAUGHLIN, Inc., Chicago, borrow money if 


needed, and hold goods for higher prices? Goods held 








in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCLAUGHLIN, Inc. 
362 Illinois Street, Chicago. 
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HUSH PULLS 


Conn || covve 


SCALE 4 WAGON DUMP HUSKING SHEO 


(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DIST«IBUTING CORN AT HUSKING SHENS) 
CONVEYOR APPARATUS Submit all your conveyor problems to us. We make estimates to fit each particular case, 

* sending expert to go over all details without charge. If you want the work done RIGHT, we 
are the people you are looking for. This department of our work is in charge of Mr. Otis B. Wescott, the well known Mechanical Engineer and 
Expert in Conveyor Apparatus. 


SPRAGUE CANNING MACHINERY COMPANY, CHICAGO, ILLINOIS. 














The Sprague-Hawkins Power Hoist and Conveyor 





Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00, 
F. O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, _ Sole Owners and Manufacturers, Chicago, Illinois. 























Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
F.O. B. cars Rome, N.Y. For 
further information and catalogue 
address 


The Harris Patent 
Power Hoist and 
Carrying Machine. 














ROME, N. Y. 
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RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 











A MODEL CANNING FACTORY 


The plant shown is one of the most complete and 
perfectly appointed in the country. Under 


The Hastings System 


it cost less than if the owners had undertaken their 
own contracting. We saved them money and gave 
them a better, more practical "and more economical 
plant to operate. 
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We Build Everything for the Fruit and Vegetable 
packing business. We constantly employ expert 
engineers, architects and superintendents. 


Our Experience is Your Safeguard. Our line of 
machinery is complete, including Automatic Corn and 
Tomato Fillers, Power Capping Machinery, Horizon- 
tal, Open and Closed Retorts, Traveling Hoists, etc., 
Engines, Boilers, Pipe, Fittings, Belting and other 
general equipment—all modern and efficient in every 
respect. 


Refitting for Profit—If your factory expense is 
eating up your profits, write us. Wecan turn the flow 
of money the other way. Address 


THE HASTINGS INDUSTRIAL C@., 


Cor. LaSalle and Lake Streets, - - Chicago, Ill. 




















The Art of 


Canning and 








Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette of Paris 








Formulas and Recipes Actually Used 
by the Author and Prominent Packers 


Price $5.00, Draft with Order 


In offering the canning trade this 

work we do so in the belief that 

it is the most complete and com- 

prehensive of all the text book on 

the art of canning. Send all 
orders to 








The CANNER 


22 Randolph Street, a Chicago, Illinois 








SEE 
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DIRECTORY 


Canners and Packers of 
North America 


HA 


This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St., CHICAGO 


: 
: 
: 
: 
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4 =—_——_ If it’s used in a Canning Factory 
un rie we can furnish it. 
























Blanching Basket 
for Peas, String’ Beans, Etc. 





Can Tongs 


Special Tomato 
Peeling Kuife 
(actual size) 





Peeling Buckets Fibre 


——— 


Tipping Coppers Capping Steels 





Wooden 














prague Canning Machinery Co. 


DANIEL G. TRENCH 6G CO., General Agents 





42 River Street, CHICAGO, ILL. 
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TESTIMONIAL 
ON 


The Hawkins Universal Exhauster 


Baltimore, [d., March 8, 1906 


Sprague Canning Machinery Co. 
Daniel G. Trench & Co., Gen’! Agents, Chicago, Ill. 


Gentlemen:—In reference to the Hawkins Universal Exhauster which was 
recently installed in our factory to replace chain Exhauster, would say that 
this new Exhauster is perfectly satisfactory and does its work like a dream— 
we are more than satisfied and appreciate your making good the guarantee 
to us. This now makes the continuous line we bought from you satisfactory 
in every respect. 

The John Boyle Company 
By C. J. B. 


OPERATION 


As shown by illustrations the cans are received in single line direct from Filler and fed into the machine 
automatically by the well known Hawkins Disc Feed Mechanism and carried by intercommunicating revolving 
discs. The steam is supplied by curved pipes which conform to the lines of travel of the cans, 








- _—- 


SIZES: AND CAPACITY 





This machine can be furnished any size and any capacity desired. The standard sizes are as follows, 
capacities mentioned being based on two minutes exhaust: 


NO. CAPACITY 3 LB. CANS. FLOOR SPACE. 
8 45 per min. 5 x 11 feet. 
10 i ciallton ea >: ne 
12 68 “cc “cc 5 " lad sé 
4 ) x 15 
14 — Bole faa. 
> se sc — 
16 91 5x19 “ 
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For further particulars and testimonials address 


SPRAGUE CANNING MACHINERY CO. 


42 River Street, CHICAGO, ILL. 
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WANTED 








A canning factory to be 
A located in a thriving 
town situated in the 

heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of straw- 
berries, beans, tomatoes, cucum- 
bers, etc., go to waste in the 
fields every year. @, This is an 
exceptionally good opportunity, 
and should be looked into with- 
outdelay #A A ARARAR 


For additional information address 


J. W. WHITE, 


GENERAL INOUSTRIAL AGENT. 
SBA BOA R D 
AIR LINE RAILWAY 





PORTSMOUTH, VA, 




















The Growing South 


No other section is forging ahead so fast as the 
Southeastern States, in agriculture, horticulture 
factory building and general progress. The last 
year’s record along the 


SOUTHERN RAILWAY and 
MOBILE & OHIO RAILWAY 


of investments in factories and improvements was 
over $119,900.000; for four years, $464,000,000. 
Splendid Opportunities exist in Alabama, Geor- 
gia, Kentucky, Mississippi, North Carolina, South 
Carolina, Tennessee and Virginia; aud in Southern 
Illinois and Southern Indiana, for investments of 
all kinds; in timber, mineral and other lands. 
Factory Locations— Where all conditions are 
favorable for making and markcting iron and steel 
and their products, all kinds of wood-using articles 
and nearly every other line of industry. There area 
number of places where the right kind of a location 
may be had for Canneries. These are finest fruit 
and vegetable sections. 

Publications and special information furnished, 
Our department is a Bureau of Free Information 
for all seeking locations or investments. 


M. V. Richards 
Land and Industriai Agent 
Southern Railroad and Mohile and Ohio Railroad 

Washington, D. C. 

Cuas. S. CHASE, Agent 

722 Chemical Building, St. Louis, Mo, 
M. A. Hays, Agent 
225 Dearborn Street, Chicago, Il. 














INDUSTRIAL | 
OPPORTUNITIES 














CUT THIS OUT 








ON THE 





LEHIGH VALLEY 
RAILROAD 


For New Subscribers 
BAREARARARAAARAARA 





THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@. Please send us THe CANNER AND DRIED Fruit 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


The Lehigh Valley Railroad and its tribu- 
tary lines reach the richest farming and 
fruit gtowing territory in the States of New 
Jersey, Pennsylvania and New York. This 
territory is within short haul of the markets Name 
of large cities, and freight charges are low. 
INFORMATION of available sites for 
the location of industries promptly given. Address. 


P. H. BURNETT 


Industrial Agent 
143 Liberty Street, NEW YORK 


within the next sixty days. 








Town 





State 





























CANNERS ORGANIZATIONS. 


HE associations listed below include the principal canners’ organizations in this country. Their objects ate to protect 

the packers of hermetically sealed fruits and vegetables against unjust and unlawful exactions, to reform abuses, to 

amicably settle differences between their members, to aid and assist in promoting among them that good fellowship 

and friendly intercourse so essential to the successful prosecution of the business, and to consummate any other results 

which shali tend to guard their interests, maintain their welfare and promote the consumption of their products. Every 
canned goods packer should hold membership in a canners’ association. 


Western Packers’ Canned Goods Assoctatton. 


L. J. RISSER, Vice-President FRIEND F. WILEY, Sec’y and Treas. 
Onarga, Illinois Edinburg, Indiana 


EXBCUTIVE COMMITTEE 
W. C. ELLIS, Vinton, Iowa S. F. MARTIN, Blair, Nebrasia EDWAR® REYNOLDS, Sturgeon Bay, Wis. 
@ A valuable feature is the report made monthly by the secretary to each member showing by states the acreage planted, 
future sales, and stocks unsold. The meetings held annually and the special meetings are of much profit to members. Dues 
$10.00 per year. Active canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, Kansas, 
Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 
@ Address communications to FRIEND F. WILEY, Secretary, Edinburg, Ind. 


Atlantic States Packers’ Assorctatton. 


GEO. G. BAILEY, President, Rome, N. Y. H. P. CANNON, Secretary and Treasurer, Bridgeville, Del. 
EXECUTIVE COMMITTEE 
GEO. G. BAILEY, Rome, N. Y. H. P. CANNON, Bridgeville, Del. J. B. HUDSON, Holly, N. Y, 
JOSEPH BRAKELEY, Freehold, N. J. CHAS. W. ROSS, Frederick, Md. 
@ Any person or firm engaged in the canned goods business or any trade pertaining thereto may become a member of this 
association. Annual meetings are held on the second Tuesday in each March. It is the duty of the secretary to report 
monthly to members on extent of acreage, size of pack, goods unsold, etc. 
@ Address communications to H. P. CANNON, Secretary, Bridgeville, Delaware. 


Tri-State Packers’ Lssouctatton. 


W. O. HOFFECKER. President, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del. O. L. JONES, Vice-President, Salem, N. J. 
CHAS. T. WRIGHTSON, Vice-President, Easton, Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md. 


EXECUTIVE COMMITTEE 
(One Member from each County in the three States.) 


CHARLES S. STEVENS, Cedarville. N.J. ARTHUR D. AYARS, Bridgeton, N.J. | LUKE F. SMITH, Salem, N.J. | T. M. TOWLE, Glassboro, N. J. 
DANIEL HIRSCH, Milford, Del. JOHN S. REYNOLDS, Frederica, Del. |§ O.R. WRIGHT, Hurlock,Md. C.W. PANCOAST, Delaware City, Del. 
W. E. HEARN, Cambridge, Md. H. B. MESSENGER, Federalsburg, Md. 1. T. SAULSBURY, Ridgely,Md. | CHAS. T. WRIGHTSON, Easton, Md. 
N. P. DASHIELL, Quantico, Md. L. M. MILBOURNE, Kingston, Md. C. W. BAKER, Aberdeen, Md. HUGH S. OREM, Baltimore, Md. 
@ Any person or firm engaged in the packing of canned goods in the States of New Jersey, Delaware and Maryland and the 
Eastern shore of Virginia, may become a member. A feature of this association is its compilation of statistics showing 
quantities of goods packed by members. The annual meetings are held on the last Tuesday in each January. Annual dues, 
$5.00. @ Address communications to C. M. DASHIELL, Secretary, Princess Anne, Maryland. 


Pew York State Canned Goods Packers’ Assoctation. 


JAMES P. OLNEY, Pres., Rome, N. Y. E.S. THORNE, Vice-Pres., Geneva, N. Y. A.R. HATFIELD, Sec’y, Utica, N.Y. M.N. WENTWORTH, Treas:, Rome, N. Y. 
EXECUTIVE COMMITTEE 
J. C. WINTERS, Mt. Morris, N. Y. GEO. G. BAILEY, Rome, N. Y. A. V. LANE, Utica, N. Y. E. S. THORNE, Geneva, N. Y. 
LEGISLATIVE COMMITTEE 
JAMES P. OLNEY, Rome, N. Y. S. F. SHERMAN, Utica, N. Y. F. F. HUBBARD, Canastota, N. Y. 
ARBITRATION COMMITTEE 
L. P. HAVILAND, Camden, N. Y. C. H. HUNT, Buffalo, N. Y BURT OLNEY, Oneida, N. Y. 
FREIGHT RATES COMMITTEE 
F. D. H. COBB, Rochester, N. Y. E. F. READ, Buffalo, N, Y. 
@ Any person, firm or corporation engaged in the canning business in this state is eligible to membership in this Associa- 
tion. Dues are $5.00 a year. Three regular meetings are held yearly at Syracuse. 
@ Address communications to A. R. HATFIELD, Secretary, Utica. 


flinnesota Canners’ Assoctation. 


M. H. HEGERLE, President, St. Bonifacius. H. C. HULL, Vice-President, Cokato. JOHN S. HUGHES, Secy., LeSueur. A. M. HATCH, Treas., Faribault. 
EXECUTIVE COMMITTEE 

M. H. HEGERLE, St. Bonifacius. JOHN S. HUGHES, LeSueur. ALBERT KOENIG, Plainview. F. W. DOUTHITT, Cokato. HENRY VERKENNIS. 

@ Only those engaged in the canning industry in Minnesota are eligible to membership. Annual dues, $5.00. 

@ Address communications to JOHN S. HUGHES, Le Sueur. 


Fowa Canners’ Assorctation. 


C. W. MILLER, President, Vinton, Ia. A. T. BIRCHARD, Vice-President. Marshalltown, Ia. H. S. GILKEY, Secretary and Treasurer, Cedar Falls, Ia. 
EXECUTIVE COMMITTEE 
W. C. ELLIS, Vinton, Iowa. J. WACKERBARTH, Independence, Iowa. CARLOS KELLEY, Waverly, Iowa. 
ARBITRATION COMMITTEE 
JOSEPH NURRE, Blair, Nebraska. R. O. WOODWARD, Elgin, Iowa. N. I. NELSON, Lake Mills, lowa. 


@ Only persons or firms engaged in the manufacture of canned vegetables or fruits shall become members of this Association. 
A duty of the secretary is to report to members on such matters as extent of acreage, condition of crops and size of pack and 
quantity of goods unsold. The annual meetings for election of officers are held on the second Wednesday of November of 
each year at Waterloo. Annual dues, $10.00. @ Address communications to H. S. GILKEY, Secretary, Cedar Falls. 





L. A. SEARS, President 
Chillicothe, Ohio 


















































American Can 
% Company 2 











| PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, THE 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 
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ADDRESS 


NEW YORK ; CHICAGO : BALTIMORE : SAN FRANCISCO 














